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PART  407— CANNED  AND  PRESERVED 

FRUITS  AND  VEGETADLES  POINT 

SOURCE  CATEGORY 

On  O'*tober  21.  1975,  notice  was  pub¬ 
lished  in  the  Federal  Register  (40  FR 
49222'.  that  the  Environmental  Protec¬ 
tion  Agency  ‘EPA  or  Agency  i  set  forth 
interim  final  efUiient  limitations  guide¬ 
lines  for  existing  sources,  proposed  pre¬ 
treatment  standards  for  existing  souices 
amending  40  CFR  407.  and  proposed 
standards  of  performance  and  pretreat¬ 
ment  standards  for  new  sources  within 
the  canned  and  preserved  fruits,  canned 
and  preserved  vegetables,  and  canned 
and  miscellaneous  specialties  subcate¬ 
gories  of  the  canned  and  preserved  fruits 
and  vegetables  category  of  point  sources. 

The  purpose  of  this  notice  is  to  estab- 
ILsh  final  effluent  limitations  and  guide¬ 
lines  for  existing  sources  and  standards 
of  performance  and  pretreatment  stand¬ 
ards  for  new  sources  in  the  canned  and 
preserved  fruits  and  vegetables  category 
of  point  soiuxes  by  amending  40  CFR 
Chapter  I,  Subchapter  N,  Part  407  by- 
adding  thereto  the  canned  and  preserved 
fniits  subcategory  (Subpart  F),  the 
canned  and  preserved  vegetables  sub¬ 
category  (Subpart  G'.  and  the  canned 
and  miscellaneous  specialties  subcate¬ 
gory  « Subpart  H>.  This  final  rulemak¬ 
ing  is  promulgated  pursuant  to  sections 
301,  304  (bt  and  (c),  306  (b)  and  (c> 
and  307 (c>  of  the  Federal  Water  Pollu¬ 
tion  Control  Act,  as  amended,  (the  Act* : 
33  U.S.C.  1251,  1311,  1314  (b*  and  (c*. 
1316  <b>  and  (c*  and  1317(c> :  86  Stat. 
816  et  seq.:  Pub.  L.  92-500.  A  regulation 
regarding  cooling  water  Intake  structures 
for  all  categories  of  point  sources  imder 
section  316<b)  of  the  Act  will  be  promul¬ 
gated  in  40  CFR  402. 

The  legal  basis,  methodology,  and  fac¬ 
tual  conclusions  which  support  promul¬ 
gation  of  this  regulation  were  set  forth 
in  substantial  detail  in  the  notice  of  pub¬ 
lic  review  procedures  published  August  6. 
1973  (38  FR  21202)  and  in  the  notice  of 
interim  final  and  proposed  rulemaking 
for  the  fruits,  vegetables,  and  specialties 
segment  of  the  canned  and  preserved 
fruits  and  vegetables  point  soiurce  cate¬ 
gory.  In  addition,  the  regulation  as  set 
forth  was  supported  by  two  other  docu¬ 
ments:  (1)  the  document  entitled  “De¬ 
velopment  Document  for  Interim  Final 
and  Proposed  Effluent  Limitations  Guide¬ 
lines  and  New  Source  Performance 
Standards  for  the  Fruits,  Vegetables  and 
Specialties  Segment  of  the  Canned  and 
Preserved  Fruits  and  Vegetables  Point 
Source  Category”  (October  1975)  and  (2) 
the  document  entitled  “Economic  Analy¬ 
sis  of  Interim  Final  Effluent  Guidelines, 
FTuits  and  Vegetables  Processing  In¬ 
dustry  (October  1975).  Both  of  these 
documents  were  made  available  to  the 
public  and  circulated  to  interested  Iver¬ 
sons  at  approximately  the  time  of  pub¬ 


lication  of  the  notice  of  interim  final  and 
proposed  rulemaking. 

Interested  persons  were  Invited  to  par¬ 
ticipate  in  the  rulemaking  by  submitting 
written  comments  wdthin  60  days  from 
the  date  of  publication.  Prior  public  par¬ 
ticipation  in  the  form  of  solicited  com¬ 
ments  and  responses  from  the  States, 
Federal  agencies,  and  other  interested 
parties  were  described  in  the  preamble  to 
the  interim  final  regulation.  The  EPA  has 
considered  carefully  all  of  the  comments 
received  and  a  discussion  of  these  com¬ 
ments  with  the  Agency’s  re-^^ponse  there¬ 
to  follow’s. 

<  a  >  Summary  of  comments. 

The  following  responded  to  the  request 
for  written  comments  contained  in  the 
preamble  to  the  interim  final  and  pro¬ 
posed  regulations:  National  Canners  As¬ 
sociation:  American  Frozen  Food  Insti¬ 
tute:  National  Ki-aut  Packers  Associa¬ 
tion:  National  Preservers  Associatiem; 
Association  for  Dressings  and  Sauces; 
Green  Giant  Co.;  Agripac,  Inc.;  Perry  E. 
Millcr  Engineers;  The  Larsen  Co.;  0(^n 
Spray  Cranberries.  Inc.;  Hunt-Wesson 
Foods.  Inc.:  Stokely-Van  Camp,  Inc.; 
Grocery  Store  Products  Co.;  Vlasic 
Poods.  Inc.;  Food  and  Drug  Administra¬ 
tion;  and  U.S.  Dept,  of  Interior. 

Each  of  the  comments  received  w’as 
carefully  reviewed  and  analyzed.  The  fol¬ 
lowing  is  a  summary  of  the  significant 
comments  and  the  Agency's  response  to 
them. 

<  1  *  A  number  of  comments  reflected 
concern  that  the  data  base  used  to  estab¬ 
lish  subcategoi’y  raw  waste  loads  con¬ 
tained  unrepresentative  data  which  re¬ 
sulted  in  inaccurate  determinations  of 
average  subcategory  raw  waste  loads. 

The  Agency  has  conducted  a  compre¬ 
hensive  review  of  all  industry  raw  waste 
load  data.  All  unrepresentaive.  unreliable 
and  inaccurate  data  have  been  deleted. 
Where  possible,  new  data  have  replaced 
outdated  information.  The  data  review 
program  began  during  the  initial  gath¬ 
ering  of  information  when  the  technical 
contractor  was  directed  to  obtain  raw 
waste  data  through  on-site  visits  to  about 
300  processing  plants.  Actual  on-site 
plant  sampling  was  conducted  in  a  few 
cases  to  verify  existing  data  or  to  gen¬ 
erate  additional  data.  In  order  to  con¬ 
firm  the  accuracy  of  the  data,  each  firm 
w'as  sent  all  of  the  data  and  Information 
that  had  been  collected  for  its  plants,  and 
a  review  was  requested  to  ensure  that 
corrections  w'ere  made  where  necessary. 
Upon  release  of  the  contractor’s  draft  re¬ 
port.  the  Agency  again  sent  the  data  back 
to  the  plants  where  it  had  been  collected 
and  plant  representatives  were  again 
asked  to  review  the  data  for  accuracy. 
After  publication  of  the  interim  final  and 
proposed  rulemaking,  the  Agency  and  in¬ 
dustry  representatives  again  cooperated 
in  scrutinizing  the  data.  In  summary, 
every  effort  has  been  made  to  coordinate 
with  and  afford  the  industry  ample  op¬ 
portunity  to  review  their  raw  waste  data. 
It  is  therefore  the  Agency’s  opinion  that 
the  resulting  raw  waste  load  data  base  Is 
the  most  accurate  and  reliable  which 
could  reasonably  be  obtained. 


(2)  The  criticism  wa.s  again  made  that 
the  use  of  the  log  normal  distribution 
to  compute  subcategory  raw  waste  loads 
was  unfair  because  the  log  normal  distri¬ 
bution  underestimates  average  raw  w  ’.sl.i 
values. 

The  rationale  for  selecting  the  Ict 
normal  distribution  to  characterize  ra*.v 
waste  loads *from  the  fruits  and  vege¬ 
tables  industry  was  described  in  the  in¬ 
terim  final  and  proposed  regulation.  Ihe 
EPA  prepared  a  data  distribution  of  the 
major  wastewater  parameters.  A  stand¬ 
ard  normal  distribution  model  was  stud¬ 
ied  and  found  to  be  inadequate  for  most 
cases  because  the  range  cf  data  'V/es 
large  and  the  data  tended  to  be  skewed 
with  a  few  relatively  large  values.  Also, 
the  normal  distribution  allowed  for 
negative  values  which  do  not  occur  for 
the  pollutant  parameters  being  exam¬ 
ined.  The  log  normal  distribution  is  the 
distribution  commonly  used  for  only  pos¬ 
itive  values  which  are  skewed  right  to 
allow  for  a  few  large  values.  The  set  of 
the  logarithms  of  values  in  the  distribu¬ 
tion  conforms  to  the  normal  distribution, 
and  standard  readily  available  statistical 
techniques  can  be  employed  to  analyze 
them.  The  log  normal  distribution  v/as 
investigated  and  found  to  describe  the 
raw  waste  data  collected  from  this  in¬ 
dustry  segment  better  than  the  normal 
distribution.  This  conclusion  was  veri¬ 
fied  by  a  separate  industry  sponsored 
study.  The  EPA  study  determined  that 
more  than  75  percent  of  the  flow  ratios 
and  85  percent  of  the  BODS  ratios  were 
described  better  by  the  log  normal  distri¬ 
bution  than  by  the  normal  distribution. 
Since  the  log  normal  distribution  model 
described  the  data  distribution  better 
than  the  normal  distribution,  the  log 
normal  distribution  was  used  to  estab¬ 
lish  the  raw  waste  loads  within  each 
subcategory. 

(3*  The  comment  was  made  that  the 
use  of  an  average  raw  waste  load  is  in¬ 
equitable  because  effluent  limitations  cal¬ 
culated  from  a  mean  value  result  in  half 
of  the  plants  having  to  do  more  to  meet 
the  limitations.  It  was  further  suggested 
that  the  use  of  the  mean  raw  waste  load 
would  require  some  processors  to  install 
in-plant  controls  or  technology  in  addi¬ 
tion  to  BPCTCA  to'  meet  the  1977 
limitations. 

It  is  inherent  in  developing  subcate¬ 
gory  raw  waste  loads  that  some  plants 
will  currently  fall  above  the  average 
waste  loads.  However,  by  employing 
“good  housekeeping”  practices  and  de¬ 
veloping  an  effective  waste  management 
program  to  optimize  plant  operation, 
these  facilities  can  reduce  their  raw 
waste  loads  before  1977.  In  developing 
effluent  limitations,  the  Agency  must  be 
responsive  to  the  requirements  of  the 
Act.  The  legal  standards  for  1977,  like 
those  for  1983  and  for  new  sources,  are 
delineated  in  Sections  301,  304  and  306 
of  the  Act  as  “best  practicable  control 
technology  currently  available”  (1977), 
“best  available  technology  economically 
achievable"  (1983),  and  “best  available 
demonstrated  technology"  (new  sources) . 
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As  stated  in  the  Senate  Report  (Leg. 
Hist.,  Vol.  2.  p.  1468) :  “The  Administra¬ 
tor  should  establish  the  range  of  best 
practicable  levels  based  upon  the  aver¬ 
age  of  the  best  existing  performance  by 
plants  of  various  sizes,  ages,  and  unit 
processes  within  each  industrial  cate¬ 
gory.”  The  Agency  is  mandated  to  rely 
upon  the  most  effective  pollution  control 
achieved  in  a  particular  industry  sub¬ 
category  in  setting  effluent  limitations, 
and  must  require  all  point  sources  in 
the  subcategory,  by  1977,  to  meet  this 
level  of  currently  achieved  control.  In 
enacting  the  Federal  Water  Pollution 
Control  Act  Amendment  of  1972,  Con¬ 
gress  meant  to  do  more  than  leave  in¬ 
dustry  at  status  quo. 

The  utilization  of  the  mean  value  for 
subcategory  raw  waste  loads  represents 
a  waste  load  that  is  typical  of  process¬ 
ing  plants  with  a  concern  for  water  and 
waste  conservation  practices.  Most 
plants  below  the  mean  waste  load  have 
achieved  this  load  through  becoming 
aware  of  and  implementing  common, 
normally  practiced  in-plant  water  and 
waste  management  techniques,  such  as 
turning  off  hoses  and  faucets  when  not 
In  use.  These  good  housekeeping  prac¬ 
tices  are  commonly  employed  at  most  of 
these  plants  and  have  become  an  in¬ 
tegral  part  of  effective  plant  manage¬ 
ment.  Plants  with  waste  loads  above  the 
mean  value  are  capable  of  readily 
achieving  the  mean  waste  load  with  ef¬ 
fective  plant  management  and  the  as¬ 
sociated  concern  for  water  usage  and 
waste  management.  No  installation  of 
specialized  internal  or  external  tech¬ 
nology  in  addition  to  good  in-plant  prac¬ 
tices  Is  necessary.  The  variation  experi¬ 
enced  in  the  collected  water  and  waste 
loading  data  for  similar  proces.s  con¬ 
figurations  among  different  plants  indi¬ 
cates  that  waste  loads  can  be  signifi¬ 
cantly  reduced  without  adversely  affect¬ 
ing  the  quality  of  the  product.  Through¬ 
out  the  various  subcategories,  about  130 
plants  or  about  50  percent  of  all  sur¬ 
veyed  plants  report  they  presently 
achieve  the  established  mean  raw  waste 
loads.  Thus,  the  mean  value  Is  the  most 
representative  value  and  the  most 
equitable  value  for  the  typical  waste 
load  generated  from  the  processing  of 
the  fruit  and  vegetable  commodities 
found  in  these  subcategories. 

(4)  The  comment  was  made  that  a  few 
unrepresentative  raw  waste  data  points 
served  as  a  basis  for  developing  1983 
BATEA  raw  waste  loads.  It  was  further 
stated  that  the  methodology  used  to 
select  the  BATEA  raw  waste  loads  con¬ 
tributed  to  the  establishment  of  1983 
raw  waste  loads  which  w'ould  not  be 
achievable  for  all  processors. 

As  discussed  above,  the  Agency  has 
conducted  a  thorough  program  to  ensure 
aU  raw  waste  data  is  acciirate,  reliable 
and  representative.  Furthermore,  the 
Agency  has  reviewed  the  methodology 
used  to  establish  the  1983  BATEA  raw 
waste  loads.  The  methodology  used  to 
determine  the  1983  water  reductions  was 
found  to  be  consistent  with  oUier  pro¬ 
cedures.  For  a  few  conunodities,  how- 
erer,  the  Agency  found  that  Industry 


plants  which  were  used  to  establish  the 
1983  water  usage  were  imable  to  achieve 
the  1983  raw  waste  BODS.  Accordingly, 
the  1983  raw  waste  BODS  ratios  have 
been  revised  to  ensure  that  the  1983 
water  usage  and  BODS  ratios  are 
achieved  in  the  same  plsmt.  Thus,  the 
1983  raw  waste  loads  have  been  revised 
to  ensure  the  achlevability  of  BATEA 
raw  waste  loads. 

Hie  Agency  also  reviewed  the  avail¬ 
able  Information  on  salt  recycling  sys¬ 
tems  for  pickle  salting  stations.  It  was 
determined  that  sufficient  Information 
was  not  presently  available  to  substan¬ 
tiate  either  the  economic  or  technical 
achievabllity  of  no  discharge  limitations. 
Accordingly,  limitations  have  been  re¬ 
vised  to  reflect  aerated  lagoon  treatment 
technology. 

(5)  Several  commenters  suggested 
that  there  is  no  relationship  between 
water  use  ind  waste  load  by  referring 
to  several  plants  with  similar  BODS  ra¬ 
tios  and  considerably  different  flow 
ratios. 

The  study  revealed  two  major  facets 
of  water  use  within  the  fruits  and  vege¬ 
tables  industry.  First,  unnecessary  flows 
through  hoses  and  machinery  or  stations 
not  in  use  increase  water  consiunption 
without  a  noticeable  effect  on  waste  load 
ratios  based  on  production  volume.  How¬ 
ever,  the  concentration  of  the  total  plant 
effluent  decreases  due  to  the  dilution  ef¬ 
fect  of  unnecessary  water  consumption. 
Second,  any  water-solids  contact,  such 
as  rinses  or  spray  washes,  removes  unde¬ 
sirable  material  from  the  surface  of  the 
product.  Public  health  or  product  quality 
criteria  detei’mines  some  optimum  water 
consumption  level  for  the  wash.  Beyond 
this  point  unnecessary  water-solids  con¬ 
tact  can  affect  the  product  surface  which 
may  increase  suspended  solids  and  in¬ 
duce  additional  leaching  of  soluble  ma¬ 
terial.  In  this  case,  the  additional  water- 
solids  contact  may  increase  the  waste 
load  per  imit  of  production  while  the 
total  plant  effluent  concentration  may  ac¬ 
tually  decrease  depending  on  the  amount 
of  excess  water. 

Some  plants  sweep  or  wash  solids  and 
peeled  material  into  drains  while  others 
utilize  dry-capture  techniques  before 
cleaning  equipment.  This  has  a  definite 
effect  on  waste  load  w’hich  is  not  directly 
related  to  water  use.  To  be  more  precise, 
there  is,  in  fact,  a  definite  relationship 
between  water-solids  contact  and  waste 
load  as  illustrated  by  data  presented  in 
the  Development  Dociunent. 

(6)  A  number  of  commenters  ques¬ 
tioned  cost  data.  The  assumption  of 
negligible  cost  to  implement  the  Inplant 
changes  needed  to  achieve  1983  BATEA 
raw  waste  loads  was  questioned.  It  was 
suggested  that  the  length  of  the  proc¬ 
essing  season  was  overestimated  for  some 
commodities  and  thus  the  annual  pollu¬ 
tion  control  costs  underestimated.  Also, 
the  cost  of  biological  treatment,  espe¬ 
cially  aeration  equipment,  was  ques¬ 
tioned. 

The  Agency  has  again  reviewed  its 
cost  assumptions  and  methodology  as  a 
result  of  these  comments.  Costs  to  imple¬ 
ment  in-plant  changes  needed  to  achieve 


the  1983  BATEA  raw  waste  loads  were 
developed  with  the  assistance  of  the  EPA 
technical  contractor  and  industry.  It  was 
determined  these  costs  are  not  negligible 
as  originally  assumed.  Accordingly,  in- 
plant  costs  have  been  incorporated  as  ad¬ 
ditional  Incremental  costs  to  those  al¬ 
ready  developed  for  end-of-pipe  treat¬ 
ment  systems  for  model  plants  utilized  to 
develcHJ  the  potential  economic  impact  of 
the  regulations.  Details  of  these  costs 
and  the  assumptions  made  in  their  de¬ 
velopment  are  Included  in  the  Develop¬ 
ment  Document. 

The  Agency  also  reviewed  its  assump¬ 
tions  regarding  the  length  of  the  proc¬ 
essing  season.  The  Development  Docu¬ 
ment  supporting  the  Interim  final  and 
proposed  regulation  contained  maximum 
lengths  of  processing  seasons  for  each 
commodity  based  upon  available  litera¬ 
ture  for  growing  seasons  of  each  fruit 
and  vegetable  in  each  state.  Since  the 
operation  and  maintenance  costs  of 
BPCTCA  and  BATEA  technologies  are 
based  on  maximum  season  lengths,  the 
axmual  costs  listed  in  the  Development 
Documeot  are  actually  overestimated. 
However,  these  values  have  not  been  used 
to  determine  the  economic  impact  of  the 
regulations  on  the  Industry.  The  process¬ 
ing  seasons  used  for  the  economic  impact 
analysis  were  developed  from  industiy 
information  available  to  the  economic 
and  technical  contractors.  This  informa¬ 
tion  was  supplemented  by  consultation 
with  members  of  Industry  and  EPA  be¬ 
fore  the  characteristics  of  each  economic 
impact  model  plant  were  established. 
Thus,  the  lengths  of  the  processing  sea¬ 
son  have  not  been  overestimated  and  the 
costs  have  not  been  underestimated. 

With  regard  to  the  criticism  of  the 
cost  of  biological  treatment,  the  design 
basis  for  sizing  treatment  systems  and 
the  cost  of  component  equipment  has 
been  further  evaluated  to  determine 
whether  they  are  reasonable.  From  this 
analysis,  it  seems  apparent  that  the  de¬ 
sign  criteria  for  the  systems  as  well  as 
the  unit  process  equipment  and  aggre¬ 
gate  costs  are  reasonable  and  compare 
well  witti  costs  made  available  to  the 
Agency  by  a  number  of  processors. 
These  costs  and  their  bases  are  fully  de¬ 
scribed  In  the  Development  Document. 
The  design  criteria,  such  as  the  oxygen 
transfer  rate,  used  to  develop  costs  are 
similar  to  the  design  parameters  used 
throughout  the  Industry.  Therefore,  the 
Agency  considers  Its  cost  data  for  bio¬ 
logical  treatment  representative  and 
reasonable. 

(7)  A  few  commenters  questioned  the 
internal  separations  for  some  commodi¬ 
ties,  such  as  for  frozen  versus  canned 
fruits  and  vegetables,  because  the  result¬ 
ing  raw  waste  loads  and  effluent  limita¬ 
tions  were  not  always  realistic. 

As  Indicated  earlier,  a  significant  ef¬ 
fort  was  undertaken  to  verify  that  exist¬ 
ing  data  was  correct  and  that  the  plants 
for  which  data  was  available  were  rep¬ 
resentative  of  tvplcal  Industry  process¬ 
ing  methods.  This  effort  resulted  In  sev¬ 
eral  changes,  including  Incorporation  of 
new  1975  data  and  deletion  of  what  ap¬ 
peared  to  be  unrepresentative  data. 
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Analysis  of  the  revised  data  base  re- 
siilted  in  a  number  of  changes  as  fol¬ 
lows:  tomato  products  and  peeled  to¬ 
matoes  have  been  combined,  canned  and 
frozen  peaches  have  been  combined; 
canned  and  frozen  peas  were  combined; 
canned  and  frozen  snap  beans  were  com¬ 
bined;  canned  and  frozen  spinach  were 
combined;  and  sweet  and  white  potatoes 
were  combined.  Internal  separations 
have  not  been  changed  for  cherries, 
grapes,  pickles,  com,  sauerkraut  or 
chips.  Thus,  revisions  made  in  the  raw 
waste  loads  discussed  above  have  also  af¬ 
fected  the  separation  of  commodities 
within  the  major  subcategories. 

(8)  A  number  of  commenters  sug¬ 
gested  that  the  Agency  has  not  ade¬ 
quately  recognized  the  variability  of  the 
raw  material  which  is  beyond  the  control 
of  the  processor. 

As  discussed  in  the  Development 
Document,  the  contributing  causes  of 
raw  waste  variability  include  some  fac¬ 
tors  such  as  the  characteristics  of  the 
raw  materiaL  The  separations  by  com¬ 
modity  and  style  reflect  a  consideration 
of  some  of  these  variability  factors.  The 
use  of  a  full  year’s  data  from  a  number 
of  plants  or  several  years’  data  to  es¬ 
tablish  subcategory  raw  waste  loads  re¬ 
flects  further  consideration.  The  design 
of  waste  management  programs  with 
sufficient  flexibility  to  handle  raw  ma¬ 
terial  quality  variations  also  helps  to 
ccmtrol  these  factors.  Most  variability  is 
hbrmal  and  should  be  expected.  The 
Agency  considers  abnormal  situations 
caused  by  impredlctable  events  such  as 
serious  frosts  or  drought,  severe  insect 
damage  or  dramatic  increases  in  crop 
yield  as  too  rare  and  localized  in  occur¬ 
rence  for  establishing  separate  national 
limitations.  Furthermore,  it  is  probable 
that  this  variability  has  already  been  rec¬ 
ognized  by  the  Agency  through  the  in¬ 
clusion  of  raw  waste  and  treated  efflu¬ 
ent  data  which  was  collected  during  such 
impredlctable  events.  Thus,  the  charac¬ 
teristic  variability  of  the  fruits  and  vege¬ 
tables  Industry  has  directly  influenced 
the  effluent  limitations  through  its  effect 
on  the  industry  subcategorization  and 
its  appearance  in  industry  raw  waste 
and  treated  effluent  data.  It  is  suggested, 
however,  that  the  Individual  discharger 
establish  a  contingency  plan  with  the 
permitting  authority  which  allows  the 
plant  management  to  give  notice,  as  far 
in  advance  as  the  circumstances  permit, 
which  identifies  those  abnormal  condi¬ 
tions  that  could  potentially  result  in  poor 
treatment  plant  performance. 

(9)  The  comment  was  made  that  bi¬ 
ological  treatment  for  commodities  with 
wastewaters  that  contain  high  total  dis¬ 
solved  solids  (chlorides) ,  such  as  wastes 
from  pickle  and  sauerkraut  processing, 
is  not  as  effective  as  biological  treatment 
of  w'astewaters  with  low  levels  of  chlor¬ 
ides.  In  addition,  temperature  effects 
are  also  more  pronounced  when  wastes 
contain  high  chloride  levels. 

TTie  Agency  recognizes  that  biologi¬ 
cal  treatment  of  high  chloride  content 
wastewaters  can  present  problems  if 
care  is  not  exercised  in  system  design 
and  operation.  However,  it  has  been 


demonstrated  that  these  wastewaters 
can  be  successfully  treated  to  low  pollut¬ 
ant  levels  with  adequate  detentlcm  time, 
aeration,  nutrient  balance,  and  pH  con¬ 
trol.  The  ccmtrol  of  these  factors  is  nec¬ 
essary  in  order  to  establish  and  maintain 
an  active,  acclimated  biomass  in  treat¬ 
ment  systems.  Hie  design  criteria  for 
treating  high  chloride  wastewater  are 
somewhat  different  from  those  utilized 
for  other  fruit  and  vegetable  waste- 
waters.  It  is  also  necessary  to  consider 
the  influence  on  system  performance  of 
cold  weather  operation.  Ilie  costs,  eco¬ 
nomic  impact,  and  effluent  guidelines  for 
the  affected  commodities  have  been 
modified  to  account  for  these  factors. 

(10)  A  number  of  commenters  indi¬ 
cated  that  certain  of  the  treatment  sys¬ 
tems  used  to  develop  the  guidelines 
should  not  have  been  included;  some  of 
them  were  built  to  meet  water  quality 
constraints,  and  other  treatment  systems 
were  not  appropriate  because  they  con¬ 
tained  additional  treatment  unit  opera¬ 
tions. 

The  Agency  has  reviewed  all  available 
information  on  each  treatment  system 
used  in  the  development  of  the  limita¬ 
tions.  As  a  result  of  this  analysis,  several 
plants  have  been  omitted.  More  specifi¬ 
cally,  four  aerated  lagoon  systems  have 
been  excluded;  three  lagoon  systems  that 
included  saturated  spray  fields  for 
which  no  data  were  available,  and  one 
that  was  treating  significant  quantities 
of  non-process  wastewater.  Further, 
joint  mimicipal-industrial  activated 
sludge  treatment  systems  have  been 
eliminated  since  the  variability  of  the 
treated  effluent  from  such  systems  may 
not  be  as  great  as  the  variability  of  a 
seasonal  system. 

Certain  treatment  system  components 
and  design  factors  included  in  scune  of 
these  treatment  plants,  and  perhaps 
considered  by  some  commenters  as  addi¬ 
tional  unit  operations,  were  in  fact  con¬ 
sidered  in  the  development  of  the  cost 
of  meeting  the  limitations  as  well  sis  the 
limitations  themselves.  For  exsunple, 
when  costing  activated  sludge  treatment 
of  wastewaters  with  high  oil  and  grease 
content  or  high  suspended  solids  content, 
dissolved  air  flotation  or  a  primary  clari¬ 
fier  was  included;  wastewater  with  very 
high  organic  content  required  the  inclu¬ 
sion  of  a  “roughing”  trickling  Alter;  smd 
all  activated  sludge  systems  included  an 
emergency  retention  pond  to  allow  flex¬ 
ibility  in  handling  treatment  system  up¬ 
sets.  Moreover,  similar  design  modifica¬ 
tions  for  aerated  lagoon  systems  were 
made  for  additional  aeration  and  deten¬ 
tion  time  to  allow  for  more  concentrated 
wastewaters  and  cold  operating  tempera¬ 
tures  experienced  in  northern  climates. 
Aerated  lagoon  systems  were  also  costed 
to  include  a  second  lagoon  in  series  with 
the  first  mechanically  aerated  lagoon  to 
allow  settling  of  solids  and  additional  re¬ 
tention  time.  Further,  the  activated 
sludge  treatment  systems  built  to  meet 
water  quality  constraints  no  longer 
serve  as  a  part  of  the  basis  for  the  annual 
average  limitations.  In  short,  a  repre¬ 
sentative  variety  of  the  circumstances 


considered  typical  of  those  encountered 
in  the  industry  have  been  incorporated 
Into  the  design,  cost,  and  economic  im¬ 
pact  of  BPCTCA  and  BATEA. 

(11)  Some  commenters  questioned  the 
methodology  used  to  establish  the  limi¬ 
tations.  Aerated  lagoons  are  the  best 
practicable  control  technology  currently 
available;  yet  both  aerated  lagoon  and 
activated  sludge  treatment  perform¬ 
ance  data  was  used  to  establish  the 
limitations. 

The  Agency  has  based  the  effluent 
limitations  on  aerated  lagoons.  Activated 
sludge  and  land  disposal  are  alterna¬ 
tive  technologies.  Therefore,  it  is  nec¬ 
essary  for  aerated  lagoons,  activated 
sludge  and  land  disposal  treatment  sys¬ 
tems  to  attain  the  flnal  effluent  levels. 

The  annual  average  BODS  and  TSS 
limitations  are  currently  based  solely  on 
aerated  lagoons.  The  maxlmiun  thirty 
day  and  maximum  day  TSS  limitations 
are  based  on  aerated  lagoons.  The  maxi- 
miun  thirty  day  BODS  limitations  were 
originally  bas^  on  aerated  lagoons. 
However,  several  activated  sludge  treat¬ 
ment  systems  experienced  greater  vari¬ 
ability  and  were  not  able  to  achieve  the 
maximum  thirty  day  or  maximum  day 
BODS  limitations  based  on  aerated  la¬ 
goons.  Accordingly,  the  maximum  thirty 
day  and  maximum  day  limitations  for 
BODS  are  based  on  activated  sludge 
treatment.  It  should  be  noted  that  land 
disposal  technology  can  achieve  all  the 
limitations.  It  is  therefore  possible  for 
aerated  lagoons,  activated  sludge,  and 
land  disposal  technologies  to  achieve 
each  of  the  effluent  limitations. 

(12)  Many  commenters  did  not  agree 
with  the  need  for  an  annual  average 
limitation;  most  commenters  thought 
that  maximiun  thirty  day  and  maximum 
day  limitations  were  sufficient. 

The  annual  average  is  a  very  impor¬ 
tant  limitation  for  the  fruits  and  vege¬ 
tables  industry.  It  is  considered  reason¬ 
able  and  equitable  in  that  single-com¬ 
modity  and  multi-commodity  process¬ 
ing  plants  must  achieve  similar  effluent 
reductions,  as  well  as  plants  which  con¬ 
tinuously  treat  and  discharge  waste- 
water,  and  plants  which  store  waste- 
water  for  subsequent  discharge.  It  is 
also  important  that  the  methodology 
used  to  develop  the  annual  average  is 
fully  understood.  The  treated  effluent 
data  used  to  develop  the  maximum 
thirty  day  and  maximum  day  limitations 
is  the  same  data  used  to  develop  the  an¬ 
nual  average  limitations.  Moreover,  the 
distribution  of  the  data  was  such  that 
if  a  plant  was  witiiin  the  maximum  day 
and  maximiun  thirty  day  limitations, 
then  it  also  was  within  the  annual  aver¬ 
age  limitations. 

The  application  of  the  annual  average 
in  NPDES  permits  also  must  be  under¬ 
stood.  Processors  will  have  three  limita¬ 
tions  for  BODS  and  TSS.  The  maximum 
thirty  day  and  maximum  day  limitations 
are  based  upon  peak  production,  and  es¬ 
tablish  a  maximum  allowable  discharge 
of  BODS  and  TSS  for  this  peak  produc¬ 
tion  period.  The  annual  average  limita¬ 
tions  are  based  upon  the  total  yearly 
production  and  thus  establish  the  allow- 
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able  discharge  of  BOD5  and  TSS  for  the 
entire  season,  regardless  of  the  length 
of  the  processing  season  or  the  discharge 
period,  and  without  regard  for  the  mix 
of  commodities  being  processed  at  any 
time  during  the  season.  The  annual 
average,  therefore,  obviates  the  need  for 
the  allowable  discharge  level  to  change 
as  production  levels  or  production 
schedules  change.  The  annual  average 
limitation  also  simplifies  the  task  of 
compliance  monitoring  for  industry  and. 
enforcement  authorities.  Several  exam¬ 
ples  of  the  application  of  the  annual 
average  limitation  to  NPDES  permits  are 
detailed  at  the  end  of  Section  IX  of  the 
Development  Dociunent. 

(13)  The  comment  was  made  that  the 
use  of  the  annual  average  would  preclude 
the  use  of  many  existing  stabilization 
lagoon  systems  that  discharge  on  a  con¬ 
trolled  release  basis,  a  system  employed 
by  many  small  processors. 

Among  those  treatment  systems  con¬ 
sidered  by  the  Agency  in  developing  a 
basis  for  the  effluent  limitations  were 
stabilization  lagoons  which  utilized  very 
long  tenn  detention.  The  range  of  efflu¬ 
ent  quality  which  these  systems  can 
achieve  is  the  same  as  for  aerated  la¬ 
goons  and  activated  sludge.  The  only  dif¬ 
ference  between  them  is  in  the  degree  of 
operator  control  needed  over  these  sys¬ 
tems  and  in  the  rate  at  which  the  efflu¬ 
ent  concentrations  are  achieved.  The 
basic  capabilities  of  the  three  biological 
treatment  alternatives  are  similar.  In 
some  cases,  upgrading  of  stabilization 
lagoons  may  be  necessary  to  bring  an 
existing  system  into  compliance,  and 
therefore  a  completely  new  system 
wouM  not  be  necessary.  The  maximum 
thirty  day  and  maximum  day  limitations 
do  not  apply  to  plants  which  store  waste- 
water  for  discharge  on  a  controlled  re¬ 
lease  basis.  However,  where  the  con¬ 
trolled  release  period  Is  sufficiently  long 
and  where  water  quality  constraints  ap¬ 
ply,  maximmn  thirty  day  and  maximum 
day  limitations  could  still  be  established. 
'Ihus,  the  annual  average  will  not  pre¬ 
clude  the  use  of  stabilization  lagoon  sys¬ 
tems. 

(14  The  variability  allowed  by  the  ef¬ 
fluent  limitations  for  the  maximum 
thirty  day  and  maximum  day  was  criti¬ 
cized  as  being  inadequate.  The  lack  of  al¬ 
lowance  for  a  treatment  plant  startup 
period  was  also  criticized. 

The  discussion  above  regarding  the  an¬ 
nual  average  Indicates  that  the  maxi¬ 
mum  day  and  maximum  thirty  day  limi¬ 
tations  were  developed  from  actual  op¬ 
erating  data  from  ^eatment  systems  In 
the  fruits  and  vegetables  Indi^ry.  The 
variability  of  these  treatment  ssrstems  is 
representative  and  it  is  the  Agency’s  con¬ 
clusion  that  the  variability  set  forth  in 
the  regulation  is  reasonable. 

It  is  suggested  that  the  permitting  au¬ 
thority  allow  a  period  of  four  days  to  ac¬ 
count  for  any  discharge  which  may  be 
necessary  to  establish  effective  treatment 
system  operation  after  the  Initiation  of 
production. 

(15)  The  recommendation  was  made 
that  fecal  collform  limitations  for  the 
1983  BATEA  regulation  be  deleted  except 
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whei'e  they  were  required  to  achieve  wa¬ 
ter  quality  standards. 

The  Agency  has  reviewed  the  issue  and 
agrees  that  available  information  does 
not  indicate  significant  levels  of  fecal 
conforms  in  wastewaters  from  most  fruit 
and  vegetable  processing  plants.  It 
should  be  noted  that  water  quality  con¬ 
straints  should  dictate  the  use  of  disin¬ 
fection  when  high  fecal  coliform  levels 
are  observed,  and  when  sanitary  wastes 
are  mixed  with  process  wastewaters  from 
fruit  and  vegetable  plants.  Accordingly, 
fecal  coliform  limitations  have  been  de¬ 
leted  from  the  regulation. 

(16)  The  comment  was  made  that  tlie 
Agency  is  obligated  to  develop  an  alter¬ 
native  technology  to  BP(jrCA  for  small 
plants  which  have  not  been  included  in 
the  regulation.  State  and  local  pollution 
control  agencies  may  require  biological 
treatment  which  the  Agency  has  indi¬ 
cated  might  cause  an  economic  impact. 
The  selection  of  plant  size  definitions  to 
determine  those  plants  financially  in¬ 
capable  of  achieving  the  limitations  was 
also  criticized,  and  the  use  of  cash  fiow 
as  the  determining  factor  was  suggested 
as  an  alternative. 

The  interim  final  and  proposed  rule- 
making  notice  Indicated  that  based  upon 
the  cost  of  BP(7rCA  for  “model”  hypo¬ 
thetical  plants  of  2,000  tons  per  year  pro¬ 
duction  or  less  there  was  a  significant 
possibility  that  some  would  close.  It  must 
be  pointed  out  that  this  study  was  based 
upon  best  estimates  using  available  fi¬ 
nancial  profile  information.  Actual  clo¬ 
sures  may  not  occur.  Nevertheless  plants 
less  than  2,000  tons  per  year  production 
were  excluded  from  consideration  In  the 
regulation.  The  Agency  recognizes,  how¬ 
ever,  that  it  could  not  prescribe  an  al¬ 
ternative  technology  for  all  small  proc¬ 
essors  because  it  could  not  meaningfully 
evaluate  all  of  the  local  conditions  asso¬ 
ciated  with  each  small  plant.  However, 
the  extensive  body  of  data  and  informa¬ 
tion  presented  in  the  Development  Docu¬ 
ment,  on  typical  raw  waste  loads  from  a 
broad  variety  of  commodities  and  waste 
treatment  alternatives,  should  provide 
a  reasonable  basis  to  assist  the  States 
and  local  authorities  in  evaluating  spe¬ 
cific  plant  circumstances.  Thus,  infor¬ 
mation  available  in  the  Development 
Document  along  with  individual  plant 
characteristics  should  be  sufficient  to 
prepare  NPDES  permits  on  a  case  by  case 
basis  for  plants  excluded  from  this  regu¬ 
lation. 

The  Agency  has  studied  all  of  the 
available  data  in  (xmsiderable  depth  to 
ascertain  the  financial  capabUlUes  of 
this  industry.  This  financial  pitffile  data 
and  information,  combined  with  the 
costs  of  BPCTCA  and  BATEA.  were 
evaluated  utilizing  a  number  of  factors, 
including  cash  flow,  which  determine 
the  viability  of  a  given  size  plant  in  both 
the  short  and  long  terms.  The  results  of 
this  analysis  indicated  that  a  rational 
approach  to  minimize  the  impact  of  the 
regtilation  was  further  separation  of  the 
three  major  subcategories  by  plant  size. 
To  use  another  basis  for  making  this  de¬ 
termination  at  the  permit  writing  level, 
such  as  by  cash  flow  information  from 
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individual  processors,  would  not  be  prac¬ 
ticable.  The  Agency  has  utilized  the  2,000 
tons  per  year  “cut-off”  to  minimize  eco¬ 
nomic  impacts  on  small  plants  as  fore¬ 
cast  in  the  economic  analysis  of  the 
regulation.  This  is  the  only  methodology 
available  which  directly  deals  with  the 
potential  economic  impact. 

(17)  Concern  was  expressed  that  the 
effluent  guidelines  and  the  associated  raw 
waste  loads  would  be  used  by  municipali¬ 
ties  as  a  basis  of  establishing  user  sur¬ 
charges  and  capital  cost  recovery  for 
processors  which  discharge  to  a  publicly 
owned  treatment  works. 

The  Agency  has  determir.ed  that  in  the 
case  of  the  canned  and  preserved  fruits 
and  vegetables  industry,  all  wastev'aters 
which  are  generated  by  typical  process¬ 
ing  methods  are  amenable  to  biological 
treatment  commonly  utilized  by  munici¬ 
palities  and  do  not  pass  through  or 
otherwise  impair  these  systems.  There¬ 
fore.  no  pretreatment  has  been  required, 
excepting  any  requirements  on  individ¬ 
ual  ^ants  a  given  municipality  may  im¬ 
pose  due  to  special  local  considerations. 
In  the  regulation,  the  Agency  does  not 
recommend  the  use  of  effluent  limitations 
or  average  raw  waste  loads  as  a  basis 
for  user  charges  or  capital  cost  recov¬ 
ery.  The  cost  to  a  given  processor  will 
vai*y  depending  upon  its  size  in  relation 
to  other  industrial  users,  the  overall  size 
of  the  municipal  system,  the  stringency 
of  any  water  quality  constraints,  and 
whether  the  publicly  owned  treatment 
works  has  been  partially  financed  by  a 
Title  n  construction  grant.  Therefore, 
evaluation  of  the  additional  cost  of  treat¬ 
ment  for  municipal  dischargers  to 
achieve  the  BPC7TCA  limitations  would 
be  both  extremely  difficult  and  of  ques¬ 
tionable  value  in  assessing  the  impact  of 
the  regulations  for  direct  dlscharg:ers. 

(18)  The  increasing  awareness  and 
control  being  exercised  over  land  dis¬ 
posal  of  liquid  effluents  was  cited  as  a 
reason  for  limiting  or  reversing  the  trend 
of  change  within  the  industry  from  di¬ 
rect  discharge  to  spray  irrigation. 

It  is  true  that  the  Agency,  and  many 
states  and  local  governments,  have 
brought  spray  irrigation  and  other  land 
disposal  methods  under  closer  scrutiny 
in  the  interest  of  protecting  groundwater 
quality.  Nonetheless,  it  is  also  recognized 
that  spray  irrigation  is  an  efficient  and 
often  a  relatively  low  cost  alternative  to 
complete  treatment,  such  as  activated 
sludgre.  Spray  irrigation  with  no  dis¬ 
charge  can  be  achieved  if  proper  atten¬ 
tion  is  afforded  to  the  details  of  soil 
and  cover  crop  selection,  pumping  and 
distribution  system  design,  site  engineer¬ 
ing,  climate  conditions  and  system  opera¬ 
tion.  Some  regions  of  the  country  may 
constrain  the  use  of  spray  irrigation  due 
to  special  problems,  and  therefore  limit 
installaticm  of  new  systems.  However,  It 
is  not  anticipated  at  this  time  that  a 
significant  decrease  In  the  use  of  spray 
irrigation  win  occur. 

(b>  Revision  of  the  Interim  final  and 
proposed  regulations  prior  to  promulga¬ 
tion. 

As  a  result  of  public  comments  and 
continuing  review  and  evaluation  of  the 
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proposed  regulation  by  the  EPA,  the  fol¬ 
lowing  changes  have  been  made  in  the 
regulation: 

(1)  Industry  raw  waste  data  have  been 
modified  to  Insure  that  subcategory  raw 
waste  loads  are  accurate  and  representa¬ 
tive.  The  methodology  for  developing 
1983  BATEA  raw  waste  loads  w'as  modi¬ 
fied  when  the  Agency  found  that  for 
some  commodities  a  few  industry  plants 
used  to  establish  the  1983  water  usage 
were  unable  to  achieve  the  1983  raw 
waste  BQD5.  The  revised  raw  waste  data 
and  the  revised  methodology  for  develop¬ 
ing  1983  BATEA  raw  waste  loads  have 
resulted  in  somewhat  less  stringent  lim¬ 
itations,  but  these  changes  have  en¬ 
sured  the  achievability  of  both  the  1977 
BPCTCA  and  1983  BATEA  raw  waste 
loads  for  all  industry  plants. 

(2)  The  industry  subcategorization 
has  been  revised  due  to  changes  in  the 
raw  waste  data  for  some  commodities. 
Canned  and  frozen  peaches,  peas,  snap 
beans  and  spinach  have  been  combined 
into  single  commodities;  and  tomato 
products  and  peeled  tomatoes,  and  sweet 
and  white  potatoes  have  been  similarly 
combined.  Separations  within  commodi¬ 
ties  have  not  changed  for  cherries, 
grapes,  pickles,  sauerkraut,  chips  and 
com.  In  addition  to  the  above  changes, 
adequate  raw  waste  data  could  not  be 
obtained  for  asparagus,  brussels  sprouts, 
caulifiower,  and  pimentos.  Accordingly, 
limitations  are  not  included  for  these 
commodities. 

(3)  Some  of  the  data  and  information 
regarding  the  treatment  systems  used 
in  the  development  of  the  limitations 
have  changed.  Four  aerated  lagoon  sys¬ 
tems  have  been  excluded;  three  lagoon 
systems  that  included  satmated  spray 
fields  for  which  no  data  were  available 
and  one  lagoon  system  that  was  handling 
significant  quantities  of  non-process 
wastewater.  The  resultant  BPCTCA  and 
BATEA  limitations  and  new  source 
standards  are  somewhat  less  stringent 
than  those  originally  proposed.  The  no 
discharge  BATEA  limitation  and  new 
source  standards  for  pickle  salting  sta¬ 
tions  has  been  changed  because  the 
Agency  does  not  have  sufficient  infoima- 
tion  on  salt  recycling  operations  to  sub¬ 
stantiate  either  the  econcMnlc  or  techni¬ 
cal  achievability  of  no  discharge.  Finally, 
the  methodology  of  utilizing  both  aer¬ 
ated  lagoon  and  activated  sludge  data  to 
develop  the  limitations  has  been  changed 
to  reflect  only  aerated  lagoon  perform¬ 
ance  data.  However,  several  activated 
sludge  treatment  systems  experienced 
greater  variability  and  were  not  able  to 
achieve  the  maximum  thirty  day  or 
maximum  day  BOD5  limitations  based 
on  aerated  lagoons.  Accordingly,  the 
maximum  thirty  day  and  maximum  day 
limitations  for  BODS  are  based  on  acti¬ 
vated  sludge  treatment. 

(4)  Costs  to  achieve  the  BATEA  limi¬ 
tations  have  been  substantially  in¬ 
creased.  Costs  to  achieve  in-plant 
changes  for  BATEA  were  originally 
thought  to  be  negligible.  However,  new 
costs  for  needed  in-plant  changes  have 
been  developed  and  incorporated  as  ad- 
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ditional  incremental  costs  to  those  de¬ 
veloped  for  end-of-pipe  treatment 
systems. 

(5)  The  economic  impact  analysis  has 
developed  information  which  suggests 
potential  economic  impacts  for  single- 
commodity  panned  com  plants  of  all 
sizes,  and  for  multi-commodity  frozen 
vegetable  plants  smaller  than  8,000  tons 
per  year.  Accordingly,  no  limitations  ap¬ 
ply  to  these  industry  subcategories.  All 
industry  plants  with  less  than  2,000  tons 
per  year  production  remain  excluded 
from  the  regulation.  While  these  plant 
groups  are  not  covered  by  these  effluent 
limitations  due  to  potential  economic 
impacts,  permitting  authorities  have 
sufficient  information  in  the  Develop¬ 
ment  Document  to  regiilate  the  dis¬ 
charges  from  these  excluded  plants  on 
a  case-by-case  basis. 

(6)  The  BATEA  limitations  and  new 
source  standards  for  fecal  conforms  have 
been  omitted.  Information  available  to 
the  Agency  does  not  substantiate  the 
presence  •  of  significant  levels  of  fecal 
conforms  in  most  fruit  and  vegetable 
process  wastewaters. 

(7)  The  issue  of  land  availability  to 
instan  aerated  lagoons  for  medium  size 
plants  has  not  been  foimd  to  be  signifi¬ 
cant.  Therefore,  the  final  BPCTCA  efflu¬ 
ent  hmitations  for  large  plants  will  also 
apply  to  medium  size  plants. 

(c)  Economic  and  Inflationary  impact. 

The  Agency  considered  the  economic 
impact  of  the  internal  and  external  costs 
of  the  effluent  limitations.  Internal  costs 
are  defined  as  investment  and  annual 
cost  (operating  costs  plus  the  cost  of 
capital  and  depreciation) .  for  a  typical 
plant.  External  cost  deals  basically  with 
the  assessment  of  the  economic  impact 
of  the  internal  costs  in  terms  of  price 
increases,  production  curtailments  or 
plant  closures,  resultant  unemployment, 
commimity  and  regional  impacts,  inter¬ 
national  trade,  and  future  industry 
growth. 

In  its  reassessment  of  the  economic 
impact,  the  Agency  made  a  con¬ 
certed  and  serious  effort  to  contact  new 
sources  and  obtain  new  data.  Inquiries 
were  made  to  government  agencies,  pri¬ 
vate  companies,  and  trade  associations. 
Hie  Agency  reevaluated  previous  data 
and  evaluated  new  data  furnished  to 
the  Agency.  The  following  paragraphs 
highlight  the  specific  results  of  the 
economic  impact  analysis. 

Plants  processing  less  than  2,000  tons 
of  raw  product  per  year  are  not  covered 
in  the  final  guidelines.  These  plants  were 
excluded  because  aerated  lagoon  waste- 
water  treatment  systems  were  poten¬ 
tially  not  economically  feasible.  In  ad¬ 
dition,  all  single  commodity  canned  com 
plants  and  multi-product  frozen  vege¬ 
table  plants  processing  less  than  8,000 
tons  per  year  were  excluded  from  the 
guidelines  on  the  basis  of  potential  ec- 
onfxnic  impacts.  Nevertheless,  the 
Agency  has  controlled  more  than  ninety - 
five  percent  of  the  direct  dischargers, 
the  industry  production  and  its  pollu- 
tional  load. 


For  the  purposes  of  the  economic  im¬ 
pact  analysis,  aerated  lagoon,  waste 
treatment  technology  was  considered  to 
be  the  single  “best  practicable  control 
technology  currently  available."  Acti¬ 
vated  sludge  waste  treatment  was  con¬ 
sidered  as  an  alternative  technology  but 
was  found  to  potentially  result  in  ex¬ 
cessive  economic  impacts. 

The  BPCTCA  effluent  limitations  for 
plants  processing  2,000  to  10,000  tons  per 
year  may  result  in  the  closure  of  two 
plants.  These  plants  are  in  the  pickles 
only  manufacturing  category.  However, 
there  is  a  great  deal  of  uncertainty  as¬ 
sociated  with  this  particular  prediction. 
The  incremental  cost  necessary  to  meet 
BATEA  for  plants  in  the  2,000-10,000 
tons  i>er  year  range  are  unlikely  to  re¬ 
sult  in  additional  closures.  BATEA  ef¬ 
fluent  limitations  for  plants  processing 
more  than  10,000  tons  per  year  are  more 
stringent  and  more  cosUy  to  achieve  than 
the  effluent  limitations  for  smaller 
plants.  It  is  expected,  however,  that 
plants  in  this  larger  size  range  will  be 
able  to  bear  the  burden  of  the  addi¬ 
tional  costs  and  no  closures  are  pre¬ 
dicted. 

Although  a  relatively  few  plant  clo¬ 
sures  are  predicted  to  result  from  the 
regulation,  the  profitability  of  some 
plants  may  decrease  significantly.  Since 
direct  dischargers  affected  by  the  pro¬ 
posed  regvilation  represent  a  small  frac¬ 
tion  of  the  total  industry  production, 
plants  covered  by  the  regulation  may  not 
be  able  to  pass  on  pollution  control  costs 
to  the  consumer  in  the  form  of  higher 
prices. 

In  the  event  of  a  plant  closure,  com¬ 
munity  and  regional  impacts  from  plant 
closures  could  be  serious.  Many  fruit  and 
vegetable  processing  plants  are  located  in 
small  towns  and  rural  areas.  Single 
plants  generally  employ  80  to  150  per¬ 
sons  and  serve  as  a  market  for  local 
farmers.  Closure  of  one  plant  in  a  small 
town  could  result  in  severe  local  eco¬ 
nomic  dislocations.  Although  exports  of 
fruit  and  vegetable  products  will  not  be 
affected  by  this  regulation,  the  existing 
trend  of  increasing  Imports  of  products 
such  as  mushrooms,  rtrawberries,  blue¬ 
berries  and  tomato  paste  could  be  ac¬ 
centuated. 

Executive  Order  11821  (November  27, 

1974)  requires  that  major  proposals  for 
legislation  and  promulgation  of  regula¬ 
tions  and  rules  by  Agencies  of  the  exec¬ 
utive  branch,  be  accompanied  by  a 
statement  certifying  that  the  inflation¬ 
ary  impact  of  the  proposal  has  been 
evaluated. 

OMB  Circular  A-107  (Januai'y  28. 

1975)  prescribes  guidelines  for  the  iden- 
tificaticm  and  evaluation  of  major  pro¬ 
posals  requiring  preparation  of  infla¬ 
tionary  impact  certifications.  The  cir¬ 
cular  provides  that  during  the  interim 
period  prior  to  final  approval  by  OMB  of 
criteria  developed  by  each  Agency,  the 
Administrator  is  responsible  for  identify¬ 
ing  those  regulations  which  require  eval¬ 
uation  and  certification.  The  Adminis¬ 
trator  has  directed  that  all  regulatory 
actions  which  are  likely  to  result  in  an- 
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nuali^ed  costs  exceeding  $100  million 
will  require  certification.  Since  the  esti¬ 
mated  total  capital  Investment  and  an¬ 
nualized  cost  are  below  the  designated 
limits,  certification  of  the  inflationary 
impact  statement  is  not  necessary.  Never¬ 
theless,  the  analysis  conducted  by  the 
Agency  to  determine  the  economic  im¬ 
pacts  as  summarized  above  fulfills  the 
requirements  of  an  inflationary  impact 
statement. 

(d)  Cost-benefit  analysis. 

The  detrimental  effects  of  the  con¬ 
stituents  of  waste  waters  now  discharged 
by  point  souxxes  within  the  fruits,  vege¬ 
tables  and  specialties  segment  of  the 
canned  and  preserved  fruits  and  vege¬ 
tables  point  source  category  are  dis¬ 
cussed  in  Section  VI  of  the  report  en¬ 
titled  “Development  Document  for  Ef¬ 
fluent  Limitations  Guidelines  and  New 
Source  Performance  Standards  for  the 
Fruits,  Vegetables  and  Specialties  Seg¬ 
ment  of  the  Canned  and  Preserved 
Fruits  and  Vegetables  Point  Source  Cat¬ 
egory”  (April  1976).  It  is  not  fea.sible  to 
quantify  in  economic  terms,  particu¬ 
larly  on  a  national  basis,  the  costs  re¬ 
sulting  from  the  discharge  of  these  pol¬ 
lutants  to  our  Nation’s  waterways.  Nev- 
ertlieless,  as  indicated  in  Section  VI,  the 
pollutants  discharged  have  substantial 
and  damaging  impacts  on  the  quality  of 
water  and  therefore  on  its  capacity  to 
support  healthy  populations  of  wildlife, 
fish  and  other  aquatic  wildlife  and  on  its 
suitability  for  industrial,  recreational 
and  drinking  water  supply  uses. 

The  total  cost  of  implementing  the 
effluent  limitations  includes  the  direct 
capital  and  operating  costs  of  the  pollu¬ 
tion  control  technology  employed  to 
achieve  compliance  and  the  indirect 
economic  and  environmental  costs  iden¬ 
tified  in  Section  VIII  and  in  the  supple¬ 
mentary  report  entitled  “Economic  Anal¬ 
ysis  of  Effluent  Guidelines — Fruits  and 
Vegetables  Processing  Industry”  (April 
1976),  Implementing  the  limitations  will 
substantially  reduce  the  environmental 
harm  which  would  otherwise  be  attrib¬ 
utable  to  the  continued  discharge  of 
polluted  waste  waters  from  existing  and 
newly  constructed  plants  in  the  canned 
and  preserved  fruits  and  vegetables  proc- 
e.ssing  Industry.  Thus  the  Agency  believes 
that  the  benefits  of  reducing  the  pollu¬ 
tants  discharged  justify  the  associated 
costs. 

(e)  Publication  of  information  on 
processes,  prcxjedures,  or  operating 
methods  which  result  in  the  elimination 
or  reduction  of  the  discharge  of  pollu¬ 
tants. 

In  conformance,  with  the  require¬ 
ments  of  Section  304(c)  of  the  Act,  a 
manual  entitled,  “Development  Docu¬ 
ment  for  Effluent  Limitations  Giudelines 
and  New  Source  Performance  Standards 
for  the  Fruits,  Vegetables  and  Specialties 
Segment  of  the  Canned  and  Preserved 
Fruits  and  Vegetables  Point  Soux’ce  Cate¬ 
gory,”  will  be  published  as  soon  as  practi¬ 
cable  and  will  be  available  for  purchase 
fi‘om  the  Government  Printing  OfBce, 
Washington,  D.C,  20402  for  a  nominal 
fee. 


Copies  of  the  economic  analysis  docu¬ 
ment  previously  cited  will  be  available 
from  the  National  Technical  Information 
Service,  Springfield,  VA  22151. 

A  copy  of  all  public  comments  is  avail¬ 
able  for  inspection  and  copying  at  the 
EPA  Public  Information  Reference  Unit, 
Room  2404,  Waterside  Mall,  401  M  St., 
S.W.,  Washington,  D.C.  20460.  A  copy  of 
the  preliminary  draft  contractors  re¬ 
ports,  the  Development  Document  (cite 
the  appropriate  reports)  and  economic 
.study  referred  above,  and  certain  sup¬ 
plementary  materials  supporting  the 
study  of  the  industry  concerned,  Ls  also 
at  this  location  for  public  review  and 
copying. 

'  f  *  Final  rulemaking. 

In  consideration  of  the  foregoing.  40 
CFR' Chapter  I,  Subchapter  N,  Part  407, 
Canned  and  Preserved  Fruits  and  Vege¬ 
tables  Point  Source  Category,  is  hereby 
amended  by  adding  additional  subparts 
F,  G,  and  H  to  read  as  set  forth  below. 

This  regulation  is  being  promulgated 
pursuant  to  an  order  of  the  Federal  Dis¬ 
trict  Court  for  the  District  of  Columbia 
entered  in  Natural  Resources  Defense 
Council,  Inc.  v.  Train  (Cv.  No.  1609-73). 
'That  order  requires  that  effluent  limita¬ 
tions  requiring  the  application  of  the  best 
practicable  control  technology  ciu-rently 
available  for  this  industry  be  effective 
upon  publication.  Accordingly,  good 
cau.se  is  found  for  the  final  regulation 
promulgated  below  establishing  best 
practicable  control  technology  currently 
available  for  each  subpart  to  be  effective 
April  16,  1976. 

The  final  regulation  promulgated  be¬ 
low  which  establishes  effluent  limitations 
based  on  the  best  available  technology 
economically  achievable;  new  source 
standards  based  on  the  best  available 
demonstrated  control  technology;  and 
new  source  and  existing  source  pretreat¬ 
ment  standards  shall  become  effective 
May  17,  1976. 

Dated:  March  31,  1976. 

RusseLl  E.  Tr.mn, 

Administrator. 


PART  407 — CANNED  AND  PRESERVED 
FRUITS  AND  VEGETABLES  PROCESSING 
INDUSTRY  POINT  SOURCE  CATEGORY 

Subpart  F — Canned  and  Preserved  Fruits 
Subcategory 

Sec. 

407.60  Applicability:  description  of  the  can¬ 

ned  and  preserved  fruits  siibcate- 
gory. 

407.61  Specialized  definitions. 

407.62  Effluent  limitations  guidelines  repre¬ 

senting  the  degree  of  effluent  re¬ 
duction  attainable  by  the  appli¬ 
cation  of  the  best  practicable  con¬ 
trol  technology  currently  available. 

407.63  Effluent  limitations  guidelines  rep¬ 

resenting  the  degree  of  effluent 
reduction  attainable  by  the  appli¬ 
cation  of  the  best  available  tech¬ 
nology  economically  achievable. 

407.64  Pretreatment  standards  for  existing 

sources. 

407.65  Standards  of  performance  for  new 

sources. 


Sec. 

407.66  Pretreatment  standards  for  new 
sources. 


!>ubpart  G — Canned  and  Preserved  Vegetables 
Subcategory 


Sec. 

407.70  Applicability;  description  of  the  can¬ 

ned  and  preserve  vegetables  sub- 
category. 

407.71  Specialized  definitions. 

407.72  Effluent  limitations  guidelines  rep- 

re.sentlng  the  degree  of  effluent  re¬ 
duction  attainable  by  the  applica¬ 
tion  of  the  best  practicable  control 
technology  currently  available. 

407.73  Effluent  limitations  guidelines  repre- 

.sentlng  the  degree  of  effluent  re¬ 
duction  attainable  by  the  appli¬ 
cation  of  the  best  available  tech¬ 
nology  economically  achievable. 

407.74  Pretreatment  standards  for  existing 

sources. 

407.75  Standards  of  performance  for  new 

sources. 

407.76  Pretrealment  standards  for  new 

sources. 


Subpart  H — Canned  and  Miscellaneous 
Specialties  Subcategory 

407.80  .Applicability:  description  of  the  can¬ 

ned  and  miscellaneous  speci.alties 
subcategory. 

407.81  Specialized  definitions. 

407.82  Effluent  limitations  guidelhies  repre¬ 

senting  the  degree  of  effluent  re¬ 
duction  attainable  by  the  applica¬ 
tion  of  the  best  practicable  control 
technology  currently  available. 

407.83  Effluent  limitations  guidelines  repre¬ 

senting  the  degree  of  effluent  re¬ 
duction  attainable  by  the  appli¬ 
cation  of  the  best  available  tech¬ 
nology  economically  achievable. 

407.84  Pretreatment  standards  for  existing 

sources. 

407.85  Standards  of  performance  for  new 

sources. 

407.86  Pretreatment  standards  f»>r  new 

sources. 


Subpart  F — Canned  and  Preserved  Fruits 
Subcategory 

1;  107.60  \pplicuhility;  flcscriplif>ii  of 
the  caniHtl  and  pre-erved  fruit-  -iih- 
|•al^‘gory. 

Tlie  provisions  of  this  subpart  are  ap¬ 
plicable  to  discharges  resulting  from  the 
procesvsing  of  the  following  fruit  prod¬ 
ucts:  apricots;  caneberries;  sweet,  sour 
and  brined  cherries;  cranberries;  dried 
fruit;  grape  juice  canning  and  pres.sing; 
olives;  peaches;  pears;  fresh  and  proc¬ 
essed  pickles,  and  pickle  salting  stations; 
pineapples;  plums;  raisins;  strawberries; 
and  tomatoes.  When  a  plant  Is  subject 
to  effluent  limitations  covering  more  than 
one  commodity  or  subcategory,  the  plant 
discharge  limitation  shall  be  set  by  prora¬ 
tion  of  limitations  for  each  subcategory 
or  commodity  based  on  the  total  produc¬ 
tion  covered  by  each  commodity  or  sub- 
category. 

§  407.61  Specialized  definilionN. 

For  the  purpose  of  this  subpart: 

(a)  Except  as  provided  below,  the  gen¬ 
eral  definitions,  abbreviations  and  meth¬ 
ods  of  analysis  set  forth  in  40  CFR  401 
shall  apply  to  this  subpart. 

(b)  the  term  “apricots”  shall  include 
the  processing  of  apricots  Into  the  fol¬ 
lowing  product  styles:  canned  and  froz- 
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en,  pitted  and  unpitted,  peeled  and  un¬ 
peeled,  whole,  halves,  slices,  nectar,  and 
concentrate. 

(c)  the  term  “caneberries”  shall  In¬ 
clude  the  processing  of  the  following 
berries:  canned  and  frozen  blackberries, 
blueberries,  boysenberries.  currants, 
gooseberi'ies,  loganberries,  ollalieberries, 
raspben'ies,  and  any  other  similar  cane 
or  bushberry  but  not  strawberries  or 
cranberries. 

(d)  the  term  “cherries,  sweet”  shall 
include  the  processing  of  all  sweet  vari¬ 
eties  of  cherries  into  the  following  prod¬ 
ucts  styles:  frozen  and  canned,  pitted 
and  unpitted,  whole,  halves,  juice  and 
concentrate. 

(e)  the  term  “cherries,  sour”  shall  in¬ 
clude  the  processing  of  all  sour  varieties 
of  cherries  into  the  following  products 
styles:  frozen  and  canned,  pitted  and 
unpitted,  whole,  halves,  juice  and  con¬ 
centrate. 

(f)  the  term  “cherries,  brined”  shall 
include  the  processing  of  all  varieties  of 
cherries  into  the  following  brined  prod¬ 
uct  styles:  canned,  bottled  and  bulk, 
sweet  and  sour,  pitted  and  unpitted, 
bleached,  sweetened,  colored  and  fla¬ 
vored,  whole,  halved  and  chopped. 

(g)  the  term  “cranberries”  shall  mean 
the  processing  of  cranberries  into  the 
following  product  styles:  canned,  bot¬ 
tled,  and  frozen,  whole,  sauce,  jelly,  juice 
and  concentrate. 

(h)  the  term  “dried  fruit”  shall  mean 
the  processing  of  various  fruits  into  the 
following  products  styles:  air,  vacuum, 
and  freeze  dried,  pitted  and  impitted, 
blanched  and  unblanched,  whole,  halves, 
slices  and  other  similar  styles  of  apples, 
apricots,  figs,  peaches,  pears,  prunes, 
canned  extract^  prune  juice  and  pulp 
from  rehydrated  and  cooked  dehydrated 
prunes;  but  not  including  dates  or 
raisins. 

(i)  the  term  “grape  juice  camiing” 

■  shall  mean  the  processing  of  grape  juice 

into  the  following  products  and  product 
styles:  canned  and  frozen,  fresh  and 
stored,  natural  grape  juice  for  the  manu- 
factxire  of  juices,  drinks,  concentrates, 
jams,  jellies,  and  other  related  finished 
products  but  not  wine  or  other  spirits.  In 
terms  of  raw  material  processed  1000  kg 
(1000  lb)  of  grapes  are  equivalent  to  834 
liters  (100  gallons)  of  grape  juice. 

(j)  the  term  “grape  pressing”  shall 
mean  the  washing  and  subsequent  han¬ 
dling  including  pressing,  heating,  and  fil¬ 
tration  of  natural  Juice  from  all  varieties 
of  grapes  for  the  purpose  of  manufactur¬ 
ing  juice,  drink,  concentrate,  and  jell>' 
but  not  wine  or  other  spirits.  In  terms  of 
raw  material  processed  1000  kg  (1000  lb) 
of  grapes  are  equivalent  to  834  liters  (100 
gallons)  of  grape  juice. 

(k)  the  term  “olives”  shall  mean  the 
processing  of  olives  into  the  following 
product  styles:  canned,  all  varieties,  fresh 
and  stored,  green  ripe,  black  ripe,  Span¬ 
ish,  Sicilian,  and  any  other  styles  to 
w'hich  spices,  acids,  and  flavoring  may 
have  been  added. 

(l)  the  term  “peaches”  shall  mean  the 
processing  of  peaches  into  the  following 
product  styles:  canned  or  frozen,  all  vari¬ 
eties,  peeled,  pitted  and  unpitted,  whole. 


halves,  sliced,  diced,  and  any  other  cuts, 
nectar,  and  concentrate  but  not  dehy¬ 
drated. 

(m)  the  term  “pears”  shall  mean  the 
processing  of  pears  into  the  following 
product  styles:  canned,  peeled,  halved, 
sliced,  diced,  and  any  other  cuts,  nectar 
and  concentrate  but  not  dehydrated. 

(n)  the  term  “pickles,  fresh”  shall 
mean  the  processing  of  fresh  cucumbers 
and  other  vegetables,  all  varieties,  all 
sizes  from  whole  to  relish,  all  styles, 
cured  after  packing. 

(o)  the  term  “pickles  processed”  shall 
mean  the  processing  of  pickles,  cucum¬ 
bers  and  other  vegetables,  all  varieties, 
sizes  and  types,  made  after  fermentation 
and  storage. 

(p>  the  term  “pickles,  salt  stations” 
shall  mean  the  handling  and  subsequent 
preserving  of  cucumbers  and  otoer  vege¬ 
tables  at  salting  stations  or  tankyards, 
by  salt  and  other  chemical  additions  nec¬ 
essary  to  achieve  proper  fermentation  for 
the  packing  of  processed  pickle  products, 
and  subsequent  tank  soaking. 

(q)  the  term  “pineapples”  shall  mean 
the  processing  of  pineapple  into  the  fol¬ 
lowing  product  styles:  canned,  peeled, 
sliced,  chunk,  tidbit,  diced,  crushed,  and 
any  other  related  piece  size,  juice  and 
concentrate.  It  also  specifically  includes 
the  on-site  production  of  by-products 
such  as  alcohol,  sugar  or  animal  feed. 

<r)  the  term  “plums”  shall  mean  the 
processing  of  plums  into  the  following 
product  styles:  canned  and  frozen,  pit¬ 
ted  and  impitted.  peeled  and  impeeled, 
blanched  and  unblanched,  whole,  halved, 
and  other  piece  size. 

(s)  the  term  “raisins”  shall  mean  the 
production  of  raisins  from  the  following 
products:  dried  grapes,  all  varieties, 
bleached  and  unbleached,  which  have 
been  cleaned  and  washed  prior  to  pack¬ 
aging. 

<  t>  the  term  “strawberries”  shall  mean 
the  processing  of  strawberries  into  the 
following  product  styles:  canned  auid  fro¬ 
zen,  whole,  sliced,  and  pureed. 

(u)  the  term  “tomatoes”  shall  mean 
the  processing  of  tomatoes  into  canned, 
peeled,  w'hole,  stew'ed,  and  related  piece 
sizes;  and  processing  of  tomatoes  into 
the  following  products  and  product 
styles:  canned,  peeled  and  unpeeled 
paste,  concentrate,  puree,  sauce,  juice, 
catsup  and  other  similar  formrdated 
items  requiring  various  other  pre-proc¬ 
essed  food  ingredients. 

(V)  the  term  “medium”  shall  mean  a 
point  source  that  processes  a  total  annu¬ 
al  raw  material  production  of  fruits, 
vegetables,  specialties  and  other  products 
that  is  betw’een  1,816  kkg  (2,000  tons)  per 
year  and  9,080  kkg  (10,000  tons)  per 
year. 

(w)  the  term  “large”  shall  mean  a 
point  source  that  processes  a  total  annual 
raw  material  production  of  fruits,  vege¬ 
tables,  specialties  and  other  products  that 
exceeds  9,080  kkg  (10,000  tons)  per  year. 

(x)  the  term  “annual  average”  shall 
mean  the  maximum  allowable  discharge 
of  BODS  or  TSS  as  calculated  by  multi¬ 
plying  the  total  mass  (kkg  or  1000  lb)  of 
each  raw  commodity  processed  for  the 
entire  processing  season  or  calendar  year 


by  the  applicable  annual  average  limita¬ 
tion. 

(y)  the  terms  “maximum  for  any  one 
day”  and  “average  of  daily  values  for 
thirty  consecutive  days”  shall  be  based 
on  the  daily  average  mass  of  mate¬ 
rial  processed  during  the  peak  thirty 
consecutive  day  production  period. 

§  107.62  Effluent  limitations  guidelines 
representing  tlie  degree  of  effluent 
reduelion  attainulile  by  the  uppliea* 
tion  of  the  best  praelieable  eonlrol 
teehnedogy  eiirreiitly  available. 

In  establishing  the  limitations  set  forth 
in  this  section,  EPA  took  into  accoimt  all 
information  it  was  able  to  collect,  de¬ 
velop  and  solicit  with  respect  to  factors 
(such  as  age  and  size  of  plant,  raw  ma¬ 
terials,  manufacturing  processes,  prod¬ 
ucts.  produced,  treatment  technology 
available,  energy  requirements  and  costs* 
which  could  affect  the  industry  subcate¬ 
gorization  and  effluent  levels  established. 
It  is,  however,  possible  that  data  which 
would  affect  these  limitations  have  not 
been  available  and.  as  a  result,  these 
limitations  should  be  adjusted  for  cer¬ 
tain  plants  in  this  industry.  An  individ¬ 
ual  discharger  or  other  interested  person 
may  submit  evidence  to  the  Regional  Ad¬ 
ministrator  (or  to  the  State,  if  the  State 
has  the  authority  to  issue  NPDES  per¬ 
mits)  that  factors  relating  to  the  equip¬ 
ment  or  facilities  involved,  the  process 
applied,  or  other  such  factors  related  to 
such  discharger  are  fimdamentally  dif¬ 
ferent  from  the  factors  considered  in  the 
establishment  of  the  guidelines.  On  the 
basis  of  such  evidence  or  other  available 
information,  the  Regional  Administra¬ 
tor  (or  the  State)  will  make  a  written 
finding  that  such  factors  are  or  are  not 
fundamentally  different  for  that  facility 
compared  to  those  specified  in  the  De¬ 
velopment  Document.  If  such  funda¬ 
mentally  different  factors  are  found  to 
exist,  the  Regional  Administrator  or  the 
State  shall  establish  for  the  discharger 
effluent  limitations  in  the  NPDES  permit 
either  more  or  less  stringent  than  the 
limitations  established  herein,  to  the  ex¬ 
tent  dictated  by  such  fimdamentally  dif¬ 
ferent  factors.  Such  limitations  must  be 
approved  by  the  Administrator  of  the 
Environmental  Pi’otection  Agency.  The 
Administrator  may  approve  or  disap¬ 
prove  such  limitations,  specify  other  limi¬ 
tations.  or  initiate  proceedings  to  revise 
tiiese  regulations. 

<a)  The  following  limitations  estab¬ 
lish  the  quantity  of  BODS  controlled  by 
this  section,  which  may  be  discharged  by 
a  “medium”  or  “large”  existing  point 
source  subject  to  the  provisions  of  this 
subpart  after  application  of  the  best 
practicable  control  technology  currently 
available.  Any  fruit  processing  plant 
which  continuously  or  intermittently 
discharges  process  waste  water  during 
the  processing  season  shall  meet  the  an¬ 
nual  average,  maximum  thirty  day  aver¬ 
age,  and  maximum  day  BODS  limita¬ 
tions.  Fruit  processing  plants  employing 
long  term  waste  stabilization,  where  all 
or  a  portion  of  the  process  waste  water 
discharge  is  stored  for  the  entire  proc¬ 
essing  season  and  released  at  a  controlled 
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rate  with  state  approval,  shall  meet  only 
the  annual  average  BOD5  limitations. 

[Metric  units,  kgykkg  of  raw  material; 

KnKllsli  units,  ibA,000  lb  of  raw  material] 


BODf  effluent  limitations 


Averatto 

C'ommo<llly  MmI-  of  daily  Annual 

(fruits)  mum  yalues  for  80  average 

for  any  consecutive  shall  not 
1  day  days  shall  exceed— 
not  exceed — 


•Lprlcots . 

...  8.00 

1.81 

1.26 

t’aneberries . 

...  a77 

0.40 

0.32 

(lierrics: 

Brined . 

...  2.87 

1.78 

1.28 

Sour.. . 

...  1.77 

1.11 

0.81 

Sweet . 

...  1.12 

0.60 

0.49 

Cranberries _ .... 

...  1.71  1.03 

0.73 

Dried  fruit... . 

...  1.80 

1.13 

0.80 

tirape  Juice: 

Canning . 

I’ressing . 

..  1.10 

0.60 

0.51 

..  0.22 

0.14 

0.10 

Olives . 

..  6.44 

3.34 

2.39 

Beaches . 

..  1.51 

0.93 

0.67 

Bears . 

..  1.77 

1.12 

0.83 

I’ickles: 

Fresh  pack . 

..  1.22 

0.75 

0.53 

Brocess  pack _ 

..  1.45 

0.92 

0.68 

Salt  stations . 

..  0.18 

0.12 

0.09 

Bincapples . 

..  2.13 

1.33 

0.96 

Blums . 

..  0.60 

0.42 

0.29 

Kaisins . . 

..  0.43 

0.28 

0.21 

Strawberries _ 

..  1.79 

1.06 

0.74 

Tomatoes . 

..  1.21 

0.71 

0.49 

fb)  The  following  limitations  estab¬ 
lish  the  quantity  of  TSS  controllftd  by 
this  section,  which  may  be  discharged 
by  a  “mediiun”  or  “large”  existing  point 
source  sidiject  to  the  provisions  of  this 
subpart  after  application  of  the  best 
practicable  control  technology  currently 
available.  Any  fruit  processing  plant 
which  continuously  or  Intermittently 
discharges  process  waste  water  during 
the  processing  season  shall  meet  the  an¬ 
nual  average,  maximum  thirty  day  av¬ 
erage.  and  maximum  day  Ti^  limita¬ 
tions.  Fruit  processing  plants  employing 
long  term  waste  stabilization,  where  all 
or  a  portion  of  the  process  waste  water 
discharge  Is  stored  for  the  entire  proc¬ 
essing  season  and  released  at  a  con¬ 
trolled  rate  with  state  approval,  shall 
meet  only  the  annual  average  TSS  limi¬ 
tations. 

[Metric  uiilUi,  kg/kkg  of  raw  material; 

RngUsh  unitR,  IbA.OOO  lb  of  row  material] 


TSS  effluent  limitations 


Average 

('nininodlty  Maxi-  of  daily  Annual 

(fruits)  mum  values  for  80  average 

for  any  oonsecuUve  shall  not 
1  day  days  shall  exceed— 
not  exceed— 


Apricots. . 

..  5.36 

3.74 

2.33 

<  'anebr-rries . 

Cherries: 

..  1.38 

0  95 

0.58 

Brined . 

..  5.18 

3.68 

2.38 

.S«)ur . 

..  3.20 

2.30 

1.62 

Sweet . . 

..  2.01 

1.43 

0.92 

(  l  anlx-rries . 

..  8.06 

2. 14 

1.84 

Dried  fruit . 

<  irajie  Juice: 

-  3.84 

2.34 

1.48 

f  'aniiing . 

Brivssing . 

1.99 

1.44 

0.96 

..  0.40 

0.29 

0.18 

Dlives . 

..  9.79 

6.92 

4.44 

Beaches . 

..  2.72 

1.93 

1.26 

Bears . 

J’iekles: 

..  8.21 

2.32 

1.65 

Fresh  pack _ 

..  2.19 

1.54 

0.99 

Broeempack _ 

..  2.63 

1.91 

1.28 

Salt  stations . 

..  0.33 

0.2.5 

0. 18 

I’ineapples . 

..  8.86 

2.76 

1.81 

Blums . 

..  1.24 

0.87 

0.54 

Kaisin!) . 

..  0.78 

0.57 

0.39 

Btrawberrlee . 

..  8. 19 

2.20 

1.35 

Tomatoes . . 

..  116 

1  48 

0.90 

(c)  The  following  limitations  establish 
the  quality  of  pH  controlled  by  this  sec¬ 
tion.  which  may  be  discharged  by  a 
“medium”  or  “large”  exlsrtlng  point 
source  subject  to  the  provisions  of  this 
subpart  after  application  of  the  best 
practicable  control  technology  cunently 
available. 

Effluent 

characteristic  Effluent  limitations 

pH _  At  all  times  within  the 

range  6.0  to  9.5. 

§  407.63  Effluent  limitations  guidelines 
representing  the  degree  of  effluent 
reduction  attainable  by  the  applica¬ 
tion  of  the  best  available  technology 
economically  achievable. 

(a)  The  following  limitations  establish 
the  quantity  of  BODS  controlled  by  this 
section,  which  may  be  discharged  by  an 
existing  point  source  subject  to  the  pro¬ 
visions  of  this  subpart  after  application 
of  the  best  available  technology  eco¬ 
nomically  achievable.  Any  fruit  process¬ 
ing  plant  which  continuously  or  inter¬ 
mittently  discharges  process  waste  water 
during  the  processing  season  shall  meet 
the  annual  average,  maximum  thirty  day 
average,  and  maximum  day  BODS  limita¬ 
tions.  Fruit  processing  plants  employing 
long  term  waste  stabilization,  where  all 
or  a  portion  of  the  process  waste  water 
discharge  is  stored  for  the  entire  process¬ 
ing  season  and  released  at  a  controUed 
rate  with  state  approval,  shall  meet  only 
the  annual  average  BODS  limitatioas. 

[Metric  units,  kg/kkg  of  raw  material; 

Riigll.sh  units,  ib/l,000  lb  of  raw  material] 


BOD8  effluent  limitations 


Average 

(  oiiiinodity  Maxi-  of  daily  Annual 

(fruits)  mum  values  Ibr  30  average 

for  any  couseenUve  shall  not 
1  day  days  shall  exceed— 
not  execod— 


BOD£  effluent  limitation!. 


Commodity  Maxl- 

(fruits)  mum 

for  any 
1  day 


Average 

of  daily  Annual 
values  for  30  average 
consecutive  shall  not 
days  shall  exce<'<l— 
not  exceed-T 


1‘rocess  pack: 

.Medium . 

Large . 

Salt  station: 

Medium . 

Large . 

I'ineapples: 

Medium . 

I..arge . 

I'lums: 

Medium . 

Large . 

Kaisins: 

Medium . 

Larw . 


Medium. 

Large.... 

Tomatoes: 

Medium. 

Large.... 


0.652 

0.511 

0  313 

0.652 

0.511 

0.313 

0.084 

0.072 

0.054 

0.084 

0.072 

0. 0.54 

1.476 

i.in 

0.59*1 

1.476 

1.111 

0.59-9 

0.283 

0.204 

0.095 

0.283 

0.204 

O.O-.Vi 

0.204 

0.163 

0. 10.5 

0.204 

0.163 

0. 105 

0.619 

0. 449 

0. 210 

0.619 

0. 449 

0.  210 

0.524 

0.378 

0. 173 

0.524 

0.378 

0. 173 

(b)  The  following  limitations  establish 
the  quantity  of  TSS  controlled  by  this 
section,  which  may  be  discharged  by  an 
existing  point  source  subject  to  the  pro¬ 
visions  of  this  subpart  after  application 
of  the  best  available  technology  eco¬ 
nomically  achievable.  Any  fruit  proc¬ 
essing  plant  which  continuously  or  in¬ 
termittently  discharges  process  wa.ste 
water  during  the  processing  season  shall 
meet  the  annual  average,  maximum 
thirty  day  average,  and  maximum  day 
TSS  limitations.  Fruit  processing  plants 
employing  long  term  waste  stabilization, 
where  all  or  a  portion  of  the  process 
waste  water  discharge  is  stored  for  the 
entire  processing  season  and  released  at 
a  controlled  rate  with  state  approval, 
shall  meet  only  the  annual  average  TSS 
limitations. 

(Metric  urdls,  kg.'kkg  of  raw  material: 

English  units,  lb/l,000  lb  of  raw  material] 


TSS  effluent  limitations 


Apriootfl: 
Mcdinni . 

.  1.261 

0.938 

0.465 

I/arge . 

.  1.261 

0.938 

0.486 

Caneberries: 

Medium . 

.  0.182 

0.184 

0.067 

Large . 

.  a  182 

0.134 

0.067 

Cherries: 

Brined: 

Medium _ 

.  0.763 

0.621 

0.423 

Large . 

.  a  768 

0.621 

0.423 

.Sour: 

Medium.... 

.  1.102 

0.839 

0.472 

Large . 

.  1.102 

0.839 

0.472 

Sweet: 

Medium..., 

.  0.448 

0.337 

0.181 

Large . 

.  0.448 

0.337 

0. 181 

Cranberries: 

Medium . 

a620 

0.465 

0.248 

Large . 

.  0.620 

0  465 

0.248 

Dried  Fruit: 

Medium . 

.  0.733 

0.556 

0.306 

Large . 

.  0.783 

0.556 

0.308 

Grape  Juice: 

Canning: 

.  0.706 

0.583 

0.326 

I.iarge. . 

.  0.766 

a683 

0.326 

rrcssing: 

.Medium _ ‘ 

: .  am 

a  065 

a  047 

Large . 

.  am 

a085 

0.047 

Olives: 

Medium . 

.  2.285 

1.606 

6790 

Large . 

.  2.286 

1.606 

6796 

Beaches: 

Medium . 

.  0.766 

a683 

0.324 

Large . 

.  0.766 

0.583 

0.324 

rears: 

Medium _ 

.  0.855 

0.664 

0.897 

Large . 

.  0.855 

0.664 

0  397 

Pickles: 

Fresh  pack: 
Medluni. ... 

.  0.639 

0.461 

0. 213 

Large . 

.  0.639 

0  461 

0.213 

('omniodity 

(fruits) 

Maxi¬ 
mum 
for  any 

1  day 

Average 
of  daily 
values  for  80 
consecutive 
days  shall 
not  exceed— 

Annua) 
average 
shall  not 
exceed— 

Apricots: 

Medium . 

...  2.278 

1.800 

0,98*’. 

Large . 

...  1.261 

0.938 

0.  46'- 

Caneberries: 

Medium . 

...  0.828 

0. 184 

0.137 

Large . 

...  0.182 

0.134 

0  067 

Cherries: 

Brined: 

.Medium . 

...  1.438 

1. 013 

0.  S72 

Large . 

...  0.763 

0.621 

0  423 

.Sour: 

Medium . 

...  2.018 

1.226 

0.962 

Large . . . 

...  1.102 

0.839 

0.472 

Sweet: 

.Medium . 

...  0.813 

0.479 

0.368 

Large . 

..  0.448 

0.337 

0.  181 

Cranberries: 

■Medium . 

..  1.124 

0.660 

0.505 

Large . . . 

..  0.620 

0.406 

0.248 

Dried  fruit: 

Medium . 

...  1.837 

0.806 

0.627 

Large . 

...  0.733 

0.656 

0. 318 

Grape  Juice: 

Canning: 

Medium . 

...  1.899 

0.849 

0  6tif> 

Large . 

...  0.766 

0.583 

0.326 

Pressing: 

Medium . 

...  0.203 

0. 128 

0.097 

Large . 

...  0.111 

0.085 

0.047 

Olives: 

Medium . 

...  3.926 

2.191 

1.613 

Large... . 

...  3.285 

1.606 

0.796 

Peaches: 

Medium . 

...  l.»7 

0.844 

0  66C 
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(Metric  units,  ks/kkg  of  raw  material; 
Enf  llsb  units,  lb/l,000  Ib  of  raw  material] 


TSS  effluent  limitations 


Commodity 

(fruits) 

Maxi¬ 
mum 
for  any 

1  day 

Average 
of  daily 
values  for  30 
consecutive 
days  shall 
not  exceed — 

Annual 
average 
shall  not 
exceed — 

Large . 

...  0.766 

0..583 

0.324 

rears: 

Medium . 

...  1.575 

1.003 

0.812 

Large _ 

...  0.855 

0.6(4 

0.397 

Pickles: 

Fresh  pack; 

Medium . 

...  1.139 

0.606 

0.429 

Large . 

...  0.639 

0.461 

0.213 

Process  pack: 

Medium . 

...  1.208 

0.784 

0.643 

Large _ 

...  0.652 

0.511 

0.313 

Salt  station: 

Medium . 

...  0.163 

0. 125 

0.113 

Large . 

...  0.084 

0.072 

0.054 

Pineapples; 

Medium . . 

...  2.681 

1.585 

1.220 

Large . . 

...  1.478 

1.111 

0.599 

Plums; 

Medium . . 

...  0.504 

0.270 

0.191 

Large . . . 

...  0.283 

0.204 

0.095 

Raisins: 

Medium _ 

...  0.380 

0.257 

0.217 

Large . 

Strawberries: 

...  0.204 

0.163 

0.105 

Medium . 

...  1.106 

0.594 

0.423 

Large . 

...  0.619 

0.449 

0.210 

Tomatoes: 

Medium . 

...  0.933 

0.495 

0.349 

Large... . 

...  0.524 

0.378 

0. 173 

(c)  The  following  limitations  establish 
the  quality  of  pH  controlled  by  this  sec¬ 
tion,  which  may  be  discharged  by  a 
“me^um”  or  “large”  existing  point  source 
subject  to  the  provisions  of  this  subpart 
after  a]:H>lication  of  the  best  available 
technology  economically  achievable. 

Effluent 

characteristic  Effluent  limitations 

pH _  At  aU  times  within  the 

range  6.0  to  9.5. 

§  407.64  Pretreatment  standards  for  ex* 
isting  sources. 

The  pretreatment  standards  tmder 
section  307(c)  of  the  Act  for  an  existing 
source  within  the  canned  and  preserved 
fruits  subcategory,  which  Is  a  user  of  a 
publicly  owned  treatment  works  (and 
which  would  be  a  new  soiuee  subject  to 
section  306  oi  the  Act,  if  it  were  to  dis¬ 
charge  pollutants  to  the  navigable 
wat^e),  xhnii  be  the  standard  set  forth 
in  40  CPR  128,  except  that,  for  the  pur¬ 
pose  of  this  section,  40  CFR  128.121. 128.- 
122.  128.132,  and  128.133  shall  not  apply. 
Hie  following  pretreatment  standard 
establishes  the  quantity  and  quality  of 
pollutants  or  pollutant  properties  con¬ 
trolled  by  this  section  which  may  be  dis¬ 
charged  to  a  publicly  owned  treatment 
works  by  any  existing  point  soiurce  sub¬ 
ject  to  the  provisions  of  this  subpart 

Pollutant  or 


pollutant  Pretreatment 

property  standard 

BOD5 _  No  limitation. 

TSS  _  Do. 


§  407.65  Sundards  of  performance  for 
new  sources. 

(a)  The  following  standards  of  per¬ 
formance  establish  the  quantity  of  BODS 
controUed  by  this  section,  which  may  be 
discharged  by  a  new  point  source  subject 
to  the  provisions  of  this  subpart.  Any 


fruit  processing  plant  udilch  continu¬ 
ously  or  intermittently  discharges  proc¬ 
ess  waste  water  during  the  processing 
season  shall  meet  the  annual  average, 
maximum  thirty  day  average,  and  maxi¬ 
mum  day  BODS  limitations.  Fruit  proc¬ 
essing  plants  employing  long  term  waste 
stabilization,  where  all  or  a  portion  of 
the  process  waste  water  discharge  is 
stored  for  the  entire  processing  season 
and  released  at  a  controlled  rate  with 
state  approval,  shall  meet  only  the  an¬ 
nual  average  BODS  limitations. 

(Metric  units,  kK^lricK  of  raw  msterisl; 

English  units,  Ih/l.OOO  Ib  of  raw  maieriHlJ 


BODf  effluent  limitations 


Average 

ConinHKllty  Maxi-  of  daily  Annual 

(fruits)  mum  values  for  30  average 

for  any  consecutive  shall  not 
1  day  days  shall  exceed— 
not  exceed— 


Apricots: 


Medium . 

..  1.281 

a  938 

0.485 

Large . 

..  1.261 

0.938 

a485 

Cranberries: 

Medium . 

..  ai82 

0.134 

0.067 

Large . 

..  0.182 

0.134 

0.067 

Cherries: 

Brined; 

Medium . 

..  0.763 

0.821 

0.423 

Large . 

..  0.763 

0.621 

0.423 

Sour; 

Medium . 

...  1.102 

0.839 

0.472 

Large.. . . 

..  L102 

0.839 

0.472 

Sweet: 

Medium . 

..  a  448 

0.337 

0.181 

Large . 

..  0.448 

0.337 

0.181 

Cranberries: 

Medium . 

...  0.620 

0.465 

0.248 

Large . 

...  0.830 

0.465 

0.248 

Dried  fruit: 

Medium . 

...  0.733 

0.556 

0.308 

Larn. . 

..  a733 

0.556 

0.308 

drape  Juice: 

Canning: 

Medium . 

...  6786 

0.583 

0.326 

Large . 

...  0.788 

0.583 

0.326 

Pressing: 

Medium... . 

...  0.111 

0.085 

0.047 

Large . . 

...  am 

0.085 

0.047 

Olives: 

Medium . . 

...  2.285 

1.606 

0.796 

Large . . 

...  2.285 

1.606 

0.796 

I'eaehea: 

Medium . . 

...  0.766 

0.583 

0.324 

Large . 

...  0.766 

0.583 

0.324 

Pears: 

Medium . . 

...  0.855 

0.664 

0.397 

Large . 

...  0.855 

0.664 

0.897 

Pickles: 

Fresh  pack: 

Medium . 

...  0.639 

0. 461 

0.213 

Large . 

...  0.639 

0.461 

0.213 

Process  pack: 

Medium . 

...  0.652 

0.511 

0.313 

. 

...  0.652 

0.511 

0.813 

Salt  station: 

Medium . 

...  0.084 

0.072 

a054 

Large . 

...  0.084 

0.072 

a054 

Pineapples: 

Medium . 

...  1.476 

1.  Ill 

0.599 

Large . 

...  1.476 

1.111 

0.599 

Plums: 

Medium . 

...  0.283 

0.204 

0.095 

Large . 

...  0.288 

0.204 

0.095 

Raisins: 

Medium... . 

...  0.204 

0. 163 

0.105 

Larw . 

Siimwberriet: 

...  0.204 

0.168 

a  106 

Medium - 

...  0.619 

0.449 

0.210 

Large . 

....  0.619 

0.449 

0.210 

Tomatoes: 

Medium . 

....  0.624 

0.378 

0.178 

Large . 

....  0.534 

0.878 

a  173 

(b)  The  following  standards  of  per¬ 
formance  establish  the  quantity  of 
TSS  controlled  by  this  section,  which  may 
be  discharged  by  a  new  point  soim^e  sub¬ 
ject  to  the  provisions  of  this  subpart. 
Any  fruit  processing  plant  which  con¬ 
tinuously  or  intermittently  dischargee 
pnxiess  waste  water  during  the  processing 
season  shall  meet  the  annual  average, 


maximum  thirty  day  average,  and  maxi- 
mmn  day  TSS  limitations.  Fruit  process¬ 
ing  plants  employing  long  term  waste 
stabilization,  where  all  or  a  portion  of 
the  process  waste  water  discharge  is 
stored  for  the  entire  processing  season 
and  discharged  at  a  controlled  rate  with 
state  approval,  shall  meet  only  the  an¬ 
nual  average  TSS  limitations. 

(Metric  units,  kg'likg  of  raw  maUrial; 

English  units,  Ib/l.OOO  lb  of  raw  material) 


TSS  effluent  limitations 


Coinmodily 

Average 

Maxi- 

of  dally 

Annnal 

(fruits) 

mum 

values  for  30 

for  any 

consecutive 

shall  not 

1  day 

days  shall 
not  exceed- 

exceed- 

AnricoUs! 

Medium . 

..  2.278 

1.309 

0986 

Large . 

Caneberrles: 

..  1.261 

0.938 

0485 

Medium . 

...  0.828 

0.1M 

0187 

Large . 

Cherries: 

...  a  182 

0.134 

0.067 

Brined: 

Medium . 

...  1.438 

1.013 

0.872 

Large . 

...  0.703 

0. 621 

0.423 

Sour: 

...  2.013 

1.225 

0  962 

I.arge . 

Sweet: 

...  1.102 

0.839 

0  472 

Medium . 

...  a 818 

0  476 

0368 

Large.. . 

...  a  448 

0337 

O  181 

Cranberries: 

Meditun . 

...  1.124 

0660 

0.506 

Large . . 

Dried  fruit: 

...  0.620 

0.465 

0248 

Medium . . 

...  1.837 

0.805 

0  627 

Large . . 

(■rape  Juice: 

...  0.733 

0.556 

0308 

Canning: 

Medium . . 

...  1.399 

0.849 

0666 

Large . . 

Pressing: 

...  a  766 

0583 

0326 

Medium . 

...  a2n 

0128 

0097 

Large . 

...  0.111 

0085 

0.047 

Olives; 

Medium . . 

...  3.926 

2.191 

1. 618 

Large . . 

Peaches: 

...  2.285 

1.600 

0.796 

...  L897 

0844 

0.660 

Large . 

Pears: 

...  0.766 

0588 

0  324 

Medium . 

...  1.575 

1.003 

0812 

Large . 

IHckles: 

...  asss 

0664 

0397 

Freeh  pack: 

Medium . 

...  1.139 

0606 

0  429 

Large . . 

Process  pack: 

...  0.639 

0.461 

0.784 

0  213 

0643 

Medium . 

...  1.208 

Large . 

Salt  station; 

...  a  652 

0511 

0.313 

0.113 

Medium . 

...  0.168 

0.125 

Large . 

...  0.084 

0  072 

0054 

Pineapples: 
Metuum . 

...  2.081 

1.585 

1.220 

Large . 

Plums: 

...  1.476 

Llll 

0599 

0191 

...  0.501 

0.270 

Large . 

Raisins; 

...  a  288 

0.204 

0095 

Medium . . 

...  0.380 

0.257 

0.217 

...  a204 

0163 

0105 

Strawberries: 

0  423 

Medium . 

...  1.105 

0594 

Large . 

Tomatoes: 

...  a  619 

0  449 

0495 

0  210 

0849 

Medium . 

0.933 

Large . 

...  0  524 

0378 

017$ 

(c)  The  following  standards  of  per¬ 
formance  establish  the  quality  of  pH 
controlled  by  this  section,  which  may  be 
discharged  by  a  “medium”  or  “large” 
new  point  source  subject  to  the  provi¬ 
sions  of  this  subpart 


Effluent  Effluent 

characteristic  limitations 

pH _  At  sQ  times  within  ths 

range  6.0  toOJi. 
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§  107.66  Pretrcatment  Mandards  for 
new  sourcea. 

The  pretreatment  standards  iinder 
section  307(c)  of  the  Act  for  a  new  source 
within  the  canned  and  preserved  fruits 
subcateRory.  which  is  a  user  of  a  pub¬ 
licly  owned  treatment  works  (and  which 
would  be  a  new  source  subject  to  section 
306  of  the  Act,  if  it  were  to  discharge  pol¬ 
lutants  to  the  navigable  waters),  shall 
be  the  standard  set  forth  in  40  CFTl  128, 
except  that,  for  the  purpose  of  this  sec¬ 
tion.  40  CFR  128.121,  128.122,  128.132, 
and  128.133  shall  not  apply.  The  follow¬ 
ing  pretreatment  standard  establishes 
the  quantity  and  quality  of  pollutants  or 
pollutant  properties  controlled  by  this 
section  which  may  be  discharged  to  a 
publicly  owned  treatment  works  by  a 
new  point  source  subject  to  the  provi¬ 
sions  of  this  subpart. 

Pollutant  or  pollu-  Pretreatment 

tant  property  standard 

BODS _  No  limitation. 

TSS . . . . .  Do. 

Subpart  G — Canned  and  Preserved 
Vegetables  Subcategory 

§  407.70  AppIirabiUty ;  description  of 
the  canned  and  preserved  vegetables 
subealegory. 

The  provisions  of  this  subpart  are  ap¬ 
plicable  to  discharges  resulting  from  the 
processing  of  the  following  vegetable 
products:  beets;  broccoli;  carrots; 
canned  and  frozen  com;  dehydrated 
onions  and  garlic;  dehydrated  vege¬ 
tables;  dry  beans;  lima  beans;  mush¬ 
rooms;  canned  onions;  peas;  sauerkraut 
canning  and  cutting;  snap  beans; 
spinach;  squash;  and  canned  piotatoes. 
When  a  plant  is  subject  to  effluent  limi¬ 
tations  covering  more  than  one  com¬ 
modity  or  subcategory,  the  plant  dis¬ 
charge  limitations  shall  be  set  by  pro- 
ration  of  limitations  for  each  subcate¬ 
gory  or  commodity  based  on  the  total 
production  covered  by  each  commodity 
or  subcategory. 

§  407.71  Specialized  dennitiom. 

For  the  piUTiose  of  this  subpart: 

(a)  Except  as  provided  below,  the  gen¬ 
eral  definitions,  abbreviations  and  meth¬ 
ods  of  analysis  set  forth  in  40  CFR  401 
shall  apply  to  this  aubpart. 

(b)  The  term  “beets”  shall  Include  the 
processing  of  beets  into  the  following 
product  styles:  canned  and  peeled,  whole, 
sliced,  dic^  P^ench  style,  sections,  ir¬ 
regular,  and  other  cuts  but  not  dehy¬ 
drated  beets. 

(c)  The  term  “broccoli”  shall  Include 
the  processing  of  broccoli  into  the  fol¬ 
lowing  product  styles:  frozen,  chopped, 
spears,  and  miscellaneous  cuts. 

(d)  The  tCTm  “carrots”  shall  Include 
the  processing  (rf  carrots  into  the  follow¬ 
ing  product  styles:  canned  and  frozen, 
peel^,  whole,  sliced,  diced,  nuggets,  crin¬ 
kle  cut.  Julienne,  shoestrings,  chimks, 
chips  and  other  irregular  cuts,  and  juices 
but  not  dehydrated  carrots. 

(e)  The  term  “com.  canned”  shall 
mean  the  processing  of  com  Into  the  fol¬ 


lowing  product  styles:  canned,  yellow  and 
white,  whole  kernel,  cream  style,  and 
oQ-the-cob. 

(f)  The  term  “com.  frozen”  shall 
mean  the  processing  of  com  into  the  fol¬ 
lowing  product  styles:  frozen,  yellow  and 
white,  whole  kernel  and  whole  cob. 

(g)  The  term  “dehydrated  onions  and 
garlic”  shall  mean  the  processing  of  de¬ 
hydrated  onions  and  garlic  into  the  fol¬ 
lowing  product  styles:  air,  vacuum,  and 
freeze  dried,  all  varieties,  diced,  strips, 
and  other  piece  sizes  ranging  from  large 
sliced  to  powder  but  not  including  green 
onions,  chives,  or  leeks. 

(h)  The  term  “dehydrated  vegetables” 
shall  mean  the  processing  of  dehydrated 
vegetables  in  the  following  product 
styles:  air,  vacuum  and  freeze  dried, 
blanched  and  unblanched,  peeled  and  un¬ 
peeled,  beets,  bell  peppers,  cabbage,  car¬ 
rots,  celery,  chili  p^per,  horseradish, 
turnips,  parsnips,  parsley,  asparagiis,  to¬ 
matoes,  green  beans,  com,  spinach,  green 
onion  tops,  chives,  leeks,  whole,  diced, 
and  any  other  piece  size  ranging  from 
sliced  to  powder. 

(i)  The  term  “dry  beans”  shall  mean 
the  production  of  canned  pinto,  kidney, 
navy,  great  northern,  red,  pink  or  related 
type,  with  and  without  formulated  sauces, 
meats  and  gravies. 

(j)  The  term  “lima  beans”  shall  mean 
the  processing  of  lima  beans  into  the  fol¬ 
lowing  product  styles :  canned  and  frozen, 
green  and  white,  all  varieties  and  sizes. 

(k)  The  term  “mushromns”  shall  mean 
the  processing  of  mushrooms  into  the 
following  product  styles:  canned,  frozen, 
ddiydrate^  all  varieties,  shapes  and  sizes. 

(l)  The  term  “canned  onions”  shall 
mean  the  processing  of  onions  into  the 
fcdlowing  product  styles:  canned,  frozen, 
and  fried  (canned) ,  peeled,  whole,  sliced, 
and  any  other  piece  size  but  not  including 
frozen,  battered  (Milon  rings  or  dehy¬ 
drated  onions. 

(m)  The  term  “peas”  shall  mean  the 
processing  oi  peas  into  the  following 
product  styles:  canned  and  frozen,  all 
varieties  and  sizes,  whole. 

(n)  The  term  “squash"  shall  include 
the  processing  of  pumpkin  and  squash 
into  canned  and  frozen  styles. 

(o)  The  term  “sauerkraut  cutting” 
shall  mean  the  trimming,  cutting,  and 
subsequent  prQ>aratory  handling  of  cab¬ 
bage  necessary  for  and  including  brining 
and  fermentation,  and  subsequent  tank 
soaking. 

(p)  The  term  “sauerkraut  canning” 
shall  mean  the  draining  and  subsequent 
filling  and  canning  of  fermented  cal^ge 
and  juice. 

(q)  The  term  “snap  beans”  shall  mean 
the  processing  of  snap  beans  into  the 
f (blowing  product  styles:  canned  and 
frozen  green,  Italian,  wax,  string,  bush, 
and  other  related  varieties,  whole, 
French,  fancy.  Extra  Standard,  Stand¬ 
ard,  and  other  cuts. 

(r)  The  term  “spinach"  shall  mean  the 
processing  of  spinach  and  leafy  greens 
into  the  following  product  styles:  canned 
or  frozen,  whole  leaf,  chopped,  and  other 
related  cuts. 

(s)  The  term  “potatoes”  shall  mean  the 
processing  of  sweet  potatoes  into  the  fol¬ 


lowing  product  styles:  canned,  peeled, 
solid,  syrup,  and  vacuum  packed.  *1^ 
following  white  potato  product  styles  are 
also  included:  canned,  peeled,  white,  all 
varieties,  whole  and  sliced 

(t)  The  term  “medium”  shall  mean  a 
point  source  that  processes  a  total  an¬ 
nual  raw  material  production  of  fruits, 
vegetables,  specialties  and  other  products 
that  is  between  1,816  kkg  (2,000  tons) 
per  year  and  9,080  kkg  (10,000  tons)  per 
year. 

(u)  The  term  “large”  shall  mean  a 
point  source  that  processes  a  total  an¬ 
nual  raw  material  production  of  fruits, 
vegetables,  specialties  and  other  products 
that  exceeds  9,080  kkg  (10,000  tons)  per 
year. 

(V)  The  term  “annual  average”  shall 
mean  the  maximum  allowable  discharge 
of  BOD5  or  TSS  as  calculated  by  multi¬ 
plying  the  total  mass  (kkg  or  1000  lb) 
of  each  raw  commodity  processed  for 
the  entire  processing  season  or  calendar 
year  by  the  applicable  annual  average 
limitation. 

(w)  The  terms  “maximum  for  any  one 
day”  and  “average  of  daily  values  for 
thirty  consecutive  days”  shall  be  based 
on  the  daily  average  mass  of  raw  ma¬ 
terial  processed  during  Uie  peak  thirty 
consecutive  day  production  period 

§  407.72  Efflnrnt  limitations  gnidelinrs 
representing  the  degree  of  effluent 
redaction  attainable  by  the  applica¬ 
tion  of  the  best  practicable  control 
tecbntdogv  currently  available. 

In  establishing  the  limitations  set 
forth  in  this  section,  EPA  took  into  ac¬ 
count  all  information  it  was  able  to 
collect,  develop  and  solicit  with  respect 
to  factors  (such  as  age  and  size  of  plant, 
raw  materials,  manufacturing  processes, 
products  produced,  treatment  technology 
available,  energy  requirements  and  costs) 
which  could  affect  the  industry  subcate¬ 
gorization  and  effluent  levels  established. 
It  is,  however,  possible  that  data  which 
would  affect  these  limitations  have  not 
been  available  and.  as  a  result,  these 
limitatlcms  should  be  adjusted  for  cer¬ 
tain  plants  in  this  industry.  An  individ¬ 
ual  discharger  or  other  Interested  per¬ 
son  many  submit  evidence  to  the  Re¬ 
gional  Administrator  (or  to  the  State, 
if  the  State  has  the  authority  to  issue 
NPDES  permits)  that  factors  relating  to 
the  equipment  or  facilities  involved,  the 
process  applied,  or  other  such  factors  re¬ 
lated  to  such  discharger  are  fundamen¬ 
tally  different  from  the  factors  consid¬ 
ered  in  the  establishment  of  the  guide¬ 
lines.  On  the  basis  of  such  evidence  or 
other  available  information,  the  Regional 
Administrator  (or  the  State)  will  make  a 
written  finding  that  such  factors  are  or 
are  not  fundamentally  different  for 
that  facility  compared  to  those  specified 
In  the  Development  Document.  If  such 
fundamentally  different  factors  are 
found  to  exist,  the  Regional  Administra¬ 
tor  or  the  State  shall  establish  for  the 
discharger  effluent  limitations  in  the 
NPDES  permit  either  more  or  less  strin¬ 
gent  than  the  limitations  established 
herein,  to  the  extent  dictated  by  such 
fundamentally  different  factors.  Such 
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limitations  must  be  approved  by  the  ad¬ 
ministrator  must  be  approved  by  the  Ad¬ 
ministrator  of  the  Environmental  Pro¬ 
tection  Agency.  The  Administrator  may 
approve  or  disapprove  such  limitations, 
specify  other  limitations,  or  initiate  pro¬ 
ceedings  to  revise  these  regulations. 

(a)  The  following  limitations  establish 
the  quantity  of  BODS  controlled  by  this 
section,  which  may  be  discharged  by  a 
“medium”  or  “large”  existing  point 
source  subject  to  the  provisions  of  this 
subpart  after  application  of  the  best 
practicable  control  technology  currently 
available.  Any  vegetable  processing  plant 
which  continuously  or  Intermittently  dis¬ 
charges  process  waste  water  during  the 
processing  season  shall  meet  the  annual 
average,  maximum  thirty  day  average, 
and  maximum  day  BODS  limitations. 
Vegetable  processing  plants  employing 
long  term  waste  stabilization,  where  all 
or  a  portion  of  the  process  waste  water 
discharge  Is  stored  for  the  entire  process¬ 
ing  season  and  released  at  a  controlled 
rate  with  state  approval,  shall  meet  only 
the  annual  average  BODS  limitations. 
The  effluent  limitations  do  not  apply  to 
single-commodity  100  percent  canned 
com  processing  plants  of  all  sizes,  and 
multi-commodity  100  percent  frozen 
vegetable  processing  plants  with  total 
annual  raw  material  production  less  than 
7,264  kkg  (8,000  tons)  per  year. 

(Mptrip  unit.*!,  k(!/'kkc  of  raw  matorial: 

Eiipllsb  units.  llt.'l.OOU  llj  of  raw  inuti-iial] 

B<>1).3  cniu«‘nt  iiiuilatlons 


Averace 

rommodity  Maxi-  cf  daily  Annual 

(vegetables)  tnum  values  for  30  averitge 

for  any  oousocutive  shall  not 
1  day  days  shall  osoeed — 

not  exceed— 


Beets . .  .  1.01  0.71  0.67 

BtocooU.... .  3.83  2.21  1.47 

CaiTots . .  1.70  1.11  0.82 

Corn: 

Canned .  0.71  0.48  0.88 

Fitttan .  1.45  a84  0.56 

Dehydrated  onion/ 

garUc .  2.45  1.46  0.98 

Dehydrate  vegeta¬ 
bles .  2.98  1.76  1.21 

Dry  beans _  2.60  1.61  1.07 

Uma  beans _ _ -  3.68  2.19  1..51 

Mushrooms... .  3.01  1.78  1.22 

Onions  (canned) _  3.09  1.83  1.23 

Peas . .  2.42  1.50  1.08 

Sauerkrant: 

Canning....  ..  0..30  0.30  0.21 

CutUng .  .  0.08  0.03  0.IH 

Snap  beams  .. ,  1.61  0.87  0.58 

Spinach _  2.37  1.3.1  0.91 

S<iiiaab . .  .  0. 'to  0.  .39  0.4(1 

Potatoes....  ....  —  0.90  0. 0<1  o. 55 


(b)  The  following  limitations  establish 
the  quantity  of  TSS  controlled  by  the 
sectlcm,  which  may  be  discharged  by  a 
“medium”  or  “large”  existing  point 
source  subject  to  the  provisiofis  of  this 
subpart  after  application  of  the  best 
practicable  control  technology  currently 
available.  Any  vegetable  processing  plant 
which  continuously  or  intermittently 
discharges  process  waste  water  during 
the  processing  season  shall  meet  the  an¬ 
nual  average,  maximum  thirty  day  av¬ 
erage,  and  maximum  day  TSS  limita¬ 
tions.  Vegetable  processing  plants  em¬ 
ploying  long  term  waste  stabilization, 
where  all  or  a  portion  of  the  process 
waste  water  discharge  is  stored  for  the 


entire  processing  season  and  released  at 
a  controlled  rate  with  state  approval, 
shall  meet  only  the  annual  average  TSS 
limitations.  The  effluent  llmltatlona  do 
not  apply  to  single-commodity  100  per¬ 
cent  canned  com  processing  plants  of  all 
sizes,  and  multi-commodity  100  percent 
frozen 'vegetable  processing  plants  with 
total  annual  raw  material  production 
less  than  7,264  kkg  (8,000  tons)  per  year. 

[XIotric  units.  kg,dc.kg  of  raw  material; 

English  units,  Ib.'l.OOO  lb  of  raw  material] 


TS.S  effluent  llmitutlon.s 


<'oinni<>(1ily 
vegot  iil(lrs) 

Maxi¬ 
mum 
for  any 

1  day 

Average 
of  daily 
values  for  80 
ootutecutlve 
days  shall 
not  exo»'ed— 

Animal 
average 
shall  not 
exce^Hl— 

Bwl.'i. . . . 

.  1.88 

1.47 

1.12 

Broccoli . . . 

.  6.78 

4.57 

2.65 

Carrots . 

..  3.19 

2.80 

1.54 

Com: 

Canned . . 

1.82 

1.00 

0.78 

Eroren . 

..  3.13 

2.80 

1.67 

Dehydrated  onion/ 
garlic . 

.  4.49 

3.02 

1.76 

Deliydrated 

vegetable.'! 

..  5.30 

3.63 

2.21 

Dry  Iwans . 

4.  48 

3.13 

1.97 

Eiiiia  beans _ 

6.  o6 

4.  .33 

2.76 

.Mushrooms _ 

..  .3.36 

3. 68 

222 

Onions  (canmwl).. 

.  5. 51 

3. 78 

2.28 

Teas . . . 

-.  4.3«J 

3. 11 

2.02 

Sauerkraut; 
Canning _  . 

..  0.89 

0.63 

0.40 

Cutting . 

.  0. 14 

0. 11 

0.«i 

Snap  beaiis..  . . 

..  2.67 

1.80 

1.IM 

Spinach.. . 

Sfiuash- . 

..  4.19 

2.81 

1.64 

1.64 

1.23 

0.87 

Potatoes . . 

..  1.69 

1.37 

1.09 

(c)  The  following  limitations  estabUsh 
the  quality  of  pH  controlled  by  this  sec¬ 
tion,  which  may  be  discharged  by  a  “me¬ 
dium”  or  “large”  existing  point  source 
subject  to  the  provisions  of  this  subpart 
after  application  of  the  best  practicable 
control  technology  currently  available. 
The  effluent  limitations  do  not  apply  to 
single-commodity  100  percent  canned 
com  processing  plants  of  all  sizes,  and 
multi-commodity  100  percent  frozen 
vegetable  pr(X)essing  plants  with  total 
annual  raw  material  pi^uction  less  than 
7,264  kkg  (8,000  tons)  per  year. 

Effluent 

character istir  Effluent  limitations 

pH _ At  all  times  within  the 

range  6.0  to  6.5. 

§  107.73  EOlueiit  limitations  guidelines 
representing  the  degree  of  effluent 
reduction  attainable  by  the  applica¬ 
tion  of  the  best  available  teelinology 
octinomieally  achievable. 

I  a)  The  following  effluent  limitations 
establish  the  quantity  of  BODS  con¬ 
trolled  by  this  section,  which  may  be  dis¬ 
charged  by  an  existing  point  source  sub¬ 
ject  to  the  provisions  of  this  subpart 
after  application  of  the  best  available 
technology  economically  achievable.  Any 
vegetable  processing  plant  which  c<mi- 
tinuously  or  intermittently  discharges 
process  waste  water  during  the  process¬ 
ing  season  shall  meet  the  annual  average, 
maximum  thirty  day  average,  and  maxi¬ 
mum  day  BODS  limitations.  Vegetable 
processing  plants  employing  long  term 
waste  stabilization,  where  all  or  a  por¬ 
tion  of  the  process  waste  water  dis¬ 
charge  is  stored  for  the  entire  processing 


season  and  released  at  a  controlled  rate 
with  state  approval,  shall  meet  only  the 
annual  average  BODS  limitations.  The 
effluent  limitations  do  not  apply  to  single¬ 
commodity  100  percent  canned  com 
processing  plants  of  all  sizes,  and  multi- 
commodity  100  percent  frozen  vegetable 
processing  plants  with  total  annual  raw 
material  production  less  than  7,264  kkg 
(8,000  tons)  per  year. 

(Metric  units,  kgfkkfr  of  raw  nial.'rinl: 

English  units,  Ib/l.OOO  lb  of  raw  matorial) 


BODi  effluent  limitations 

I'ommoility 
t.  vegetables) 

Maxi¬ 
mum 
for  any 

1  day 

Average 
of  dally 
values  for  30 
consecutive 
days  shall 
not  exceed— 

Annual 
Bverag<“ 
shall  not 
exceed  — 

Beets; 

Me<iium . 

.  0.682 

0.648 

0. 3t>l 

Large . . 

.  U.682 

0.648 

0  361 

BrocooU: 

Medium . 

.  1.894 

1.837 

0.567 

Large . 

.  1.894 

1.337 

0  667 

Carrots: 

Medium . 

.  0.966 

a  729 

0.397 

Large . 

-  0.966 

0  729 

0.  a>7 

Corn; 

Canned; 

.Me<liuin . 

.  0.446 

0.860 

0.  240 

Large . 

.  0.446 

0.360 

0  240 

f  roEou: 

.Medium . 

.  0.987 

0.778 

0  48.3 

Large . 

.  0.987 

0.778 

0.  48.3 

Dehydrated  onion/ 
gixrlic: 

Medium. . 

.  1.159 

0.837 

0.387 

Large . 

.  1.159 

0.837 

0  387 

Deliydratwl 

vegetables: 

Medium . 

.  1.781 

1.288 

0.  .V)8 

Large . 

.  1.781 

1.288 

0  598 

Drv  beans: 

Medium . 

.  1.403 

1. 021 

0.48C 

Large . 

.1.403 

1. 021 

0.  486 

Lima  beans: 

Medium . . 

-  L753 

1.268 

0.566 

I.,arge . 

.  L753 

1.268 

0  866 

Musluxwms; 

Medium . 

.  L188 

0.862 

0.406 

L«uge . 

.  1.188 

0.862 

0  406 

Onions  (canned): 

Medium. _ _ 

.  1.710 

1.305 

0.726 

Large . 

.  1.T19 

1.806 

0  726 

Prtis: 

Medium . 

.  0.995 

0.768 

0.427 

Large . . 

-•  a996 

0.758 

0  427 

Sauerkraut: 

t'annlng: 

Medium . 

.  a260 

0.194 

0.  luj 

Large . 

.  0.360 

0194 

0  100 

<  ‘utting: 

.Medium . . 

.  a046 

0  038 

0.027 

Large . 

.  0.046 

0  088 

0  027 

Snap  beans: 

Medium . 

.  1.048 

0.747 

0.326 

Large . 

.  1.048 

0  747 

0  826 

Spinach: 

Medium  . 

.  1.176 

0.830 

0  346 

Largo . .  . 

.  1.176 

0.830 

0  34<  i 

B<iuasli: 

Medium . 

.  0.295 

0.220 

0. 114 

Large . . 

.  0.295 

0220 

O  114 

Potatoes: 

Medium . 

.  a572 

0.476 

0.3-12 

Large . 

.  tt672 

0.476 

0. 342 

(b)  The  following  limitations  establish 
the  quantity  of  TSS  controlled  by  this 
section,  which  may  be  discharged  by  any 
existing  point  source  subject  to  the  pro¬ 
visions  of  this  subpart  after  application 
of  the  best  available  technology  eco¬ 
nomically  achievable.  Any  vegetable 
prcxiessing  plant  which  continuously  or 
Intermittently  discharges  process  waste 
water  during  the  processing  season  shall 
meet  the  annual  average,  maximum 
thirty  day  average,  and  maximum  day 
TSS  limitations.  Vegetable  processing 
plants  employing  long  term  waste  sta¬ 
bilization,  where  all  or  a  portion  of  the 
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process  waste  water  discharge  is  stored 
for  the  entire  processing  season  and  re¬ 
leased  at  a  controlled  rate  with  state 
approval,  shall  meet  cmly  the  annual 
average  TSS  limitations.  The  eflSuent 
limitations  do  not  apply  to  single-com¬ 
modity  100  percent  canned  com  process¬ 
ing  plants  of  all  sizes,  and  multi-com¬ 
modity  100  percent  frozen  vegetable 
processing  plants  with  total  annual  raw 
material  producticm  less  than  7,264  kkg 
(8,000  t(Mis'  per  year. 

(Motrir  units.  kK/kYf  of  raw  matfrial; 

English  units,  lb/1,000  lb  of  raw  mat  trial] 


TSS  efflut'Qt  UmltationH 


Average 

Annual 

('oimnodltjr 

Mail- 

of  dailg 

(\egctabl«s) 

nuun 

values  for  30 

average 

for  ang 

consecutive 

shall  not 

1  dag 

dags  shall 
not  eiceed— 

exceed— 

Beets; 

0.7-22 

1.242 

0.852 

Large . 

Broccoli: 

0.683 

0.548 

0.861 

1.114 

.  a.343 

L671 

Large . 

Carroti: 

1.S04 

1.387 

0.557 

0.849 

Medium . 

.  1.754 

1.046 

Large . 

Com: 

.  0.966 

0.729 

0.397 

Canned; 

0.  494 

Medium. . 

.  0.837 

0.580 

Large . 

Froien: 

.  0.446 

0.860 

0.240 

o!994 

Medium . 

.  L832 

L204 

Large . 

.  0.987 

0.778 

0. 185 

Pehvdrated  onion/ 

garlic: 

Medium . 

.  2.067 

1. 102 

0.781 

Large . 

1  teliydralfd  vegeta- 

.  L150 

6.837 

0.387 

liles: 

Medium  . 

.  3.178 

1.699 

1.206 

Large . 

.  L78i 

1.288 

0.598 

Drv  1»oaiis: 

. 

.  2.50!» 

1.363 

0.981 

l-aige . 

l.ima  beans: 

.  L403 

L021 

a486 

1.138 

Mediirm . 

.  8.117 

1.633 

Large . . 

MiishraoitiH: 

.  1.753 

1.258 

U566 

.Medium . 

.  2.122 

1.146 

0.820 

LaifO. . 

C>uiuns  (raniied): 

.  L188 

aS62 

1.8<3 

0.406 

1.480 

Me<llum . 

.  3.135 

Large . 

.  l.Tlii 

1.305 

a  726 

Teas: 

■Medium....' . 

.  1.81* 

1. 108 

0.871 

Large . 

SauerkrMit: 

.  «.»*5 

0.758 

0.427 

Canning: 

Medium . 

.  0.470 

0.270 

0.204 

lJUge . 

Cutting: 

.  4.860 

0. 194 

a  100 

0.056 

Medium  . 

.  0.687 

0.064 

liSTge . . 

.  4.044 

01(08 

a  027 

Snap  beaus: 

0.9,75 

0.(V.3 

Medium . 

.  1.858 

Large . 

Spinach; 

.  1.044 

0.747 

1.034 

0.326 

0.611 

Mtdittni  ...... _ 

.  rOTS 

Large . 

.  1.174 

UH30 

0.346 

pQuash: 

MfKfium . 

.  0.534 

0.307 

tt232 

l4«ge . 

I'otatoes: 

.  0.295 

a  220 

0.114 

Medlm . . 

.  1.090 

0.803 

0.707 

Large . 

.  a  472 

a  474 

0342 

(c)  The  following  limitations  establish 
the  quality,  of  pH  controlled  by  this  sec¬ 
tion.  which  may  be  discharged  by  a  “me- 
diiun”  or  “large”  existing  point  source 
subject  to  the  provisions  of  this  subpart 
after  application  of  the  best  available 
control  technology  economically  achiev¬ 
able.  The  effluent  limitations  do  not  apply 
to  single-commodity  100  percent  canned 
com  processing  plants  of  all  sizes,  and 
multi-commodity  100  percent  frozen 
vegetable  processing  plants  with  total 
annual  raw  material  production  less  than 
7,264  kkg  (8,000  tons)  per  year. 


RULES  AND  REGULATIONS 

Effluent 

characteristic  Effluent  limitations 

pH  _  At  all  times  within  the 

range  6.0  to  9.5. 

§  407.74  Pretreatment  standards  for  t-x- 
i»‘ting  sources. 

The  pre treatment  standards  under  sec¬ 
tion  307(c)  of  the  Act  for  an  existing 
source  within  the  canned  and  preserved 
vegetables  subcategory,  which  is  a  user 
of  a  publicly  owned  treatment  works  (and 
which  would  be  a  new  source  subject  to 
section  306  of  the  Act,  if  it  were  to  dis¬ 
charge  pollutants  to  the  navigable  wa¬ 
ters)  ,  shall  be  tlie  standard  set  forth  in 
40  CFR  128,  except  that,  for  the  purpose 
of  this  section.  40  CFR  128.121,  128.122, 
128.132,  and  128.133  shall  not  apply.  The 
following  pretreatment  standard  estab¬ 
lishes  the  quantity  and  quality  of  pollu¬ 
tants  or  pollutant  properties  controlled 
by  this  section  which  may  be  discharged 
to  a  publicly  owned  treatment  works  by 
any  existing  point  source  subject  to  the 
provisions  pf  this  subpart. 

Pollutant  or  pollutant  Pretreatment 
property  standard 

BOD5 -  No  limitation. 

TSS  .  Do. 

§  407.75  SlaIuIurd^  of  pcrfurnianre  for 
new  itoiirret). 

(a)  Tire  following  standards  of  per¬ 
formance  establish  the  quantity  of  BODS 
controlled  by  this  section,  which  may  be 
discharged  by  a  new  point  source  subject 
to  the  provisions  of  this  subpart.  Any 
vegetable  processing  plant  which  contin¬ 
uously  or  intermittently  discharges  proc¬ 
ess  waste  water  during  the  processing 
season  shall  meet  the  annual  average, 
maximum  thirty  day  average,  and  maxi¬ 
mum  day  BODS  limitations.  Vegetable 
processing  plants  employing  long  term 
waste  stabilization,  where  all  or  a  portion 
of  the  process  waste  discharge  is  stored 
for  the  entire  processing  season  and  re¬ 
leased  at  a  controlled  rate  with  state  ap¬ 
proval.  shall  meet  Mily  the  annual  aver¬ 
age  BODS  limitations. 

(Uetric  units,  kg/kkx  of  raw  material; 

F.ngllsh  units,  IbA.OOO  lb  of  raw  material] 


BOD5  effluent  Limitations 


Cdiiiinfidltg 

tvegetabk«) 

Maxi¬ 
mum 
for  any 

1  dag 

Average 
of  daily 
values  for  30 
consecutive 
days  shall 
not  eiceed— 

Annual 
average 
shall  not 
exceed— 

Beets: 

Medium . 

....  0.682 

0..548 

0.361 

Large . 

Broccoli: 

....  a 682 

0.548 

a  361 

Medium  . 

....  L8M 

1.337 

0.557 

l,arge . . 

Cnrrots; 

....  L8e4 

1.337 

4.SS7 

Medium . 

....  0l966 

0729 

0.897 

Large . 

Cora: 

Canned: 

....  a966 

a  729 

0.397 

Medium . 

....  0.446 

0.360 

0.240 

Large . 

Frozen: 

....  a444 

Q.S60 

0.240 

Medium . 

....  0.987 

0.778 

0.485 

Large _ 

Dehydrated 

onlon/garflc: 

....  0.987 

a  778 

o.«» 

Medium . 

....  1.150 

0.837 

0  387 

Large . %. 

Dehydrated 

vegetables: 

....  1.159 

0.837 

0.387 

Medium . 

....  1.781 

1.288 

0598 

Large . 

....  1.781 

1.288 

0  598 

162S3 

English  units,  lb/l,OCO  lb  of  raw  material] 


BODi  effluent  llmitatiun.H 


Coiiiniodity 

(fruits) 

Maxl- 
tnum 
for  any 

1  day 

Average 
of  daily 
values  for  3C 
consecutive 
days  shall 
rmt  exceed— 

Ani.u:,'. 

average 
shall  not 
exceed  — 

Dry  lieans: 

Medium. 

1. 103 

1.0-21 

0.  I8fi 

Large . 

1.  ua 

1.021 

0.  48fi 

Lima  iH'itns: 

Medium. 

1.7.53 

1.258 

0.  ,566 

Large _ 

.  1.753 

1.-258 

U  566 

Mushrooms; 

Medium  ..., 

...  1.188 

0.862 

0.  405 

Large . . . 

.  .  1.188 

0  862 

0.406 

Onions  (canned): 

Medium  _ 

1.719 

1.305 

0.7-26 

Large .  . 

...  1.719 

1.305 

0.726 

Peas; 

Medium 

.  0. 995 

0.758 

0.427 

Large . 

.  0. 995 

0.758 

0.427 

Sauerkraut : 

Canning: 

Medium 

.  0.260 

0.194 

0.100 

Large . . 

.  0.  -260 

O  194 

0. 100 

Cutting: 

Medium  ... 

0.04f. 

0.038 

0.227 

Large . 

...  otut. 

0.038 

0.027 

Snap  U-ans: 

.Medium  - 

...  1.04* 

0.747 

0  326 

I.,arge . 

...  1.048 

0.747 

0.326 

Spinach: 

Medium 

..  1.176 

0.830 

0.346 

liarge -  - 

...  1.176 

0.830 

0346 

Squash: 

Medium . 

...  0.295 

0.220 

0  114 

Large -  - 

...  0.295 

0.2-20 

0114 

Potatoes: 

Medium . 

...  0.572 

0  476 

0.342 

Large . 

...  0.572 

0.476 

0  84-2 

(b)  The  following  limitations  establish 
the  quantity  of  TSS  controlled  by  the 
section,  which  may  be  discharged  by  a 
new  point  source  subject  to  the  provi¬ 
sions  of  this  subpart.  Any  vegetable  proc¬ 
essing  plant  which  continuously  or  in¬ 
termittently  discharges  process  waste 
water  during  the  processing  season  shall 
meet  the  annual  average,  maximum 
thirty  day  average,  and  maximum  day 
TSS  limitations.  Vegetable  processing 
plants  employing  long  term  waste  sta¬ 
bilization,  where  all  or  a  portion  of  the 
process  waste  water  discharge  is  stored 
for  the  entire  processing  season  and  re¬ 
leased  at  a  controlled  rate  with  state 
approval,  shall  meet  only  the  annua! 
average  TSS  limitations. 

r>f<'trio  nulls,  kg.likg  of  raw  niatcrial; 

EiiglMi  nrdts,  lb, '1,000  lb  of  raw  matH'i»l] 


TSS  effluent  imitations 


Couunodity 

(vegetat>les) 

Maxi¬ 
mum 
fur  any 

1  day 

Average 
of  daily 
vwlues  tor  36 
consecutive 
days  shall 
not  eiceed— 

Annual 
average 
shall  not 
exceed-- 

Beets; 

Medium . 

.  1.242 

0.852 

0.722 

Uuge . 

.  0682 

0  548 

0.361 

Broccoli: 

Medium . 

.  3.342 

1.671 

1.114 

Large . 

-  1.894 

L3S7 

0  557 

Carrots: 

Medium . . 

.  1.758 

1.046 

6.908 

Largo . 

-  0.966 

0  729 

0397 

Corn: 

Canned; 

Medium . 

.  0.837 

0  580 

0.494 

Large . 

.  0.446 

0.360 

0240 

Froien: 

Medium . 

-  1.882 

L204 

0994 

Large . 

.  0  987 

0.778 

0.485 

Dehydrated  onion/ 
garlic: 

Medium . 

-  2.067 

1.102 

0.781 

Large . 

-  1.159 

0.837 

0.387 
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RULES  AND  REGULATIONS 


[Metric  Uiiitf.  kg/kkg  uf  raw  inaieiial; 
English  nnits,  ib^,000  lb  of  raw  material] 


TSS  effluent  limitations 


Average 

Commodity  Maxi-  of  daily  Annual 

(iriilts)  mum  values  for  SO  average 

lor  any  consecutive  shall  not 

1  day  days  shall  exceed — 

not  exceed— 


D»>hydrat«d 

vegetables: 

.  3. ITS 

i.Oyy 

1.206 

Large . . 

l>ry  beana: 

..  l.Tbl 

1.2W 

0.6<98 

0.981 

M«HUum . . 

.  2..V» 

1  803 

Large . 

Lima  beans: 

.  1.403 

1.021 

0.486 

1.138 

Medium . . 

.  8.117 

1.633 

I..arge . . 

Mushrooms: 

.  1.763 

1.2.58 

0.566 

0.820 

Medium . . 

.  2.122 

1. 146 

Large . . 

Onions  (canned): 

.  MW 

0.862 

1.893 

0.406 

1.480 

Medium . 

.  3.185 

Large . 

.  L71» 

1.306 

0.726 

I’eas: 

0.871 

Medium . . 

.  I.SIS 

1.108 

.  0.  W6 

0.758 

0.427 

Sauerkraut: 

C.tnnlug: 

0.270 

0.204 

.  0. 470 

I>arge . . 

Cutting: 

.  0.200 

0.194 

a  100 

0.056 

Medium . 

.  0.0S7 

0.064 

Large . . 

.  0.040 

a038 

0.027 

Snivp  beans: 

0.653 

Medium . 

.  1.8.TS 

0.  9.v» 

Large . 

Spinach: 

.  1.04to 

0.747 

1.038 

0.326 

0. 611 

Medium . 

.  2.07.5 

Large . 

.  1.  ITO 

0.830 

0.346 

Souash: 

Medium . 

.  0..531 

0.307 

0.232 

Large . 

Potatoes: 

.  0.2«6 

0.220 

0.114 

0.707 

Medium . 

..  l.oyo 

0.803 

Large . 

..  0.672 

0.476 

0.342 

(c)  The  following  limitations  estab¬ 
lish  the  quality  of  pH  controlled  by  this 
section,  which  may  be  discharged  by  a 
“medium”  or  “large”  new  point  source 
subject  to  the  provisions  of  this  subpart. 


Effluent  Effluent 

characteristic  limitations 

pH _  At  all  times  within  the 

range  6.0  to  9.5. 


§  407.76  Prelrealmcnt  standards  for 
new  sources. 

The  pretreatment  standards  under 
section  307(c)  of  the  Act  for  a  new  source 
within  the  canned  and  preserved  vege¬ 
tables  subcategory,  which  is  a  user  of  a 
publicly  owned  treatment  works  (and 
which  would  be  a  new  source  subject  to 
section  306  of  the  Act,  if  it  were  to  dis¬ 
charge  pollutants  to  the  navigable  wa¬ 
ters)  ,  shall  be  the  standard  set  forth  in 
40  CFR  128,  except  that,  for  the  purpose 
of  this  section,  40  CFR  128.121,  128.122, 
128.132,  and  128.133  shall  not  apply.  The 
following  pretreatment  standard  estab¬ 
lishes  the  quantity  and  quality  of  pollut¬ 
ants  or  pollutant  properties  controlled 
by  this  section  which  may  be  discharged 
to  a  publicly  owned  treatment  works  by 
a  new  point  source  subject  to  the  provi¬ 
sions  of  this  subpart. 

Pollutant  or 


pollutant  Standard 

property  Pretreatment 

BODS _  No  limitation. 

TSS .  Do. 


Subpart  H — Canned  and  Miscellaneous 
Specialties  Subcategory 

§  407.80  Applicability;  description  of 
the  canned  and  miscellaneous  spe* 
cialties  subcategory. 

The  provisions  of  this  subpart  are  ap¬ 
plicable  to  discharges  resulting  from  the 
processing  of  the  following  specialty 
products:  added  ingredients;  baby  food; 
com.  potato,  and  tortilla  chips;  ethnic 
foods;  Jams  and  Jellies:  mayonnaise  and 
dressings;  soups;  and  tconato-starch- 
cheese  canned  specialties.  When  a  plant 
is  subject  to  eiBuent  limitations  covering 
more  than  one  commodity  or  subcategory, 
the  plant  discharge  limitations  shall  be 
set  by  proration  of  limitations  for  each 
subcategory  or  commodity  based  on  the 
total  production  covered  by  each  com¬ 
modity  or  subcategory. 

§  407.81  Specialized  debnitiuns. 

For  the  purpose  of  this  subpart: 

( a )  Except  as  provided  below,  the  gen¬ 
eral  definitions,  abbreviations  and  meth¬ 
ods  of  analysis  set  forth  in  40  CFR  401 
shall  apply  to  this  subpart. 

cb)  The  term  “added  iirgredients” 
shall  mean  the  prepared  sauces  (pre¬ 
pared  from  items  such  as  dairy  products, 
starches,  sugar,  tomato  sauce  and  con¬ 
centrate,  spices,  and  other  related  pre- 
processed  ingredients)  which  are  added 
during  the  caiming  and  freezing  of 
fruits  and  vegetables. 

(c>  The  term  “baby  f(x>ds”  shall  mean 
the  processing  of  canned  fresh  fruits  and 
vegetables,  meats,  eggs,  fruit  Juices, 
cereal,  formulated  entrees,  desserts  and 
snacks  using  fresh,  pre-processed,  or  any 
combination  of  these  and  other  food  in¬ 
gredients  necessary  for  the  production  of 
infant  foods. 

(d)  The  term  “chips,  potato”  shall 
mean  the  processing  of  fried  chips,  made 
from  fresh  or  stored  white  potatoes,  all 
varieties.  In  terms  of  finished  potato 
chips,  1  kg  (lb)  of  finished  product  Is 
equivalent  to  4  kg  (lb)  of  raw  material. 

(e)  The  term  “chips,  com”  shall  mean 
the  processing  of  fried  com,  made  by 
soaking,  rinsing,  milling  and  extruding 
into  a  fryer  without  toasting.  In  terms  of 
finished  com  chips,  1  kg  (lb)  of  finished 
product  is  equivalent  to  0.9  kg  (lb)  of 
raw  material. 

(f)  The  term  “chips,  tortilla”  shall 
mean  the  processing  of  fried  com,  made 
by  soaking,  rinsing,  milling,  rolling  into 
sheets,  toasting  and  frying.  In  terms  of 
finished  tortilla  chips,  1  kg  (lb)  of  fin 
Ished  product  is  equivalent  to  0.9  kg  (lb) 
of  raw  material. 

(g)  The  term  “ethnic  foods”  shall 
mean  the  production  of  canned  and  fro¬ 
zen  CThinese  and  Mexican  specialties 
utilizing  fresh  and  pre-pr(x;essed  bean 
sprouts,  bamboo  shoots,  water  chestnuts, 
celery,  cactus,  tomatoes,  and  other  simi¬ 
lar  vegetables  necessary  for  the  produc¬ 
tion  of  the  various  characteristic  product 
styles. 

(h)  The  term  “Jams  and  Jellies”  shall 
.include  the  production  of  jams.  Jellies 


and  preserves  defined  as  follows:  the 
combination  of  fruit  and  fruit  concen¬ 
trate,  sugar,  pectin,  and  other  additives 
In  an  acidic  medium  resulting  in  a  gela¬ 
tinized  and  thickened  finished  product. 

(i)  The  term  “mayonnaise  and  salad 
dressings”  shall  be  defined  as  the  emul¬ 
sified  and  non-emulsified  semisolid  food 
prepared  frcmi  the  combining  of  edible 
vegetable  oil  with  acidifying,  and  egg 
yolk  containing  ingredients,  or  gum  and 
starch  combinations  to  which  certain 
colorings,  spices,  and  flavorings  have 
been  added. 

(J)  The  term  “soups”  shall  mean  the 
combination  of  various  fresh  and  pre- 
processed  meats,  fish,  dairy  products, 
eggs,  flours,  starches,  vegetables,  spices, 
and  other  similar  raw  ingredients  into 
a  variety  of  finished  mixes  and  styles  but 
not  including  dehydrated  soups. 

(k)  The  term  “tomato-starch-chee.se 
canned  specialties”  shall  mean  canned 
specialties  resulting  from  a  combination 
of  fresh  and  pre-processed  tomatoes, 
starches,  cheeses,  spices,  and  other  fla¬ 
vorings  necessary  to  produce  a  variety  of 
products  similar  to  but  not  exclusively 
raviolis,  spaghetti,  tamales,  and  enchi¬ 
ladas. 

(l)  The  term  “medium”  shall  mean  a 
point  source  that  processes  a  total  annual 
raw  material  prodiKitlon  of  fruits,  vege¬ 
tables.  specialties  and  other  products 
that  is  between  1,816  kkg  (2,000  tons) 
per  year  and  9,080  kkg  (10,000  tons)  per 
year. 

(m)  The  term  “large”  shall  mean  a 
point  source  that  processes  a  total  annual 
raw  material  production  of  fruits,  vege¬ 
tables,  specialties  and  other  products 
that  exceeds  9,080  kkg  (10,000  tons)  per 
year. 

(n)  Tire  term  “annual  average"  shall 
mean  the  maximum  allowable  discharge 
of  BODS  or  TSS.  as  calculated  by  multi¬ 
plying  the  total  mass  (kkg  or  1000  lb)  of 
each  final  product  produced  for  the  en¬ 
tire  processing  season  or  calendar  year  by 
tire  applicable  annual  average  limitation 

(o)  The  terms  “maximum  for  any  one 
day”  and  “average  of  daily  values  for 
thirty  consecutive  days”  shall  be  based  on 
the  daily  average  mass  of  final  product 
produced  during  the  peak  thirty  consecu¬ 
tive  day  production  period. 

§  407.82  Effluent  limitation»>  guideliii<-» 
representing  the  degree  of  effluent 
reduction  attainable  by  the  applica¬ 
tion  of  the  bmt  practicable  coniml 
technology  currently  available. 

In  establishing  the  limitations  .set 
forth  in  this  section,  EPA  took  into  ac- 
coimt  all  information  it  was  able  to  col¬ 
lect.  develop  and  solicit  with  respect  to 
factors  (such  as  age  and  size  of  plant, 
raw  materials,  manufacturing  processes, 
products  produced,  treatment  t^hnology 
available,  energy  requirements  and 
costs)  which  cotild  affect  the  industry 
subcategorization  and  efSuent  levels  es¬ 
tablished.  It  Is,  however,  possible  that 
data  which  would  affect  these  limitations 
have  not  been  available  and,  as  a  result. 
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these  limitations  should  be  adjusted  for 
certain  plants  in  this  industry.  An  indi¬ 
vidual  discharger  or  other  interested  per¬ 
son  may  submit  evidence  to  the  Regional 
Administrator  (or  to  the  State,  if  the 
State  has  the  authority  to  issue  NPDES 
permits)  that  factors  relating  to  the 
equipment  or  facilities  involved,  the 
process  applied,  or  other  such  factors  re¬ 
lated  to  such  discharger  are  fundamen¬ 
tally  different  from  the  factors  consid¬ 
ered  in  the  establishment  of  the  guide¬ 
lines.  On  the  basis  of  such  evidence  or 
other  available  information,  the  Re¬ 
gional  Administrator  (or  the  State)  will 
make  a  W'ritten  finding  that  such  factors 
are  or  are  not  fundamentally  different 
for  that  facility  compared  to  those  speci¬ 
fied  in  the  Development  Document.  If 
such  fundamentally  different  factors  are 
found  to  exist,  the  Regional  Adminis¬ 
trator  or  the  State  shall  establish  for 
the  discharger  effluent  limitations  in  the 
NPDES  permit  either  more  or  less 
stringent  than  the  limitations  estab- 
ILl.ed  herein,  to  the  extent  dictated  by 
such  fundamentally  different  factors. 
Such  limitations  must  be  approved  by 
the  Administrator  of  the  Environmental 
Protection  Agency.  The  Administrator 
may  approve  or  disappiove  such  limita¬ 
tions,  specify  other  limitations,  or  initiate 
proceedings  to  revise  these  regulations. 

(a)*  The  following  limitations  establish 
the  quantity  of  BOD5  controlled  by  this 
section,  which  may  be  discharged  by  a 
“medium”  or  “large”  existing  point 
source  subject  to  the  provisions  of  this 
subpart  after  application  of  the  best 
practicable  control  technology  currently 
available.  Any  food  specialty  plant  which 
continuously  or  Intermittently  discharges 
process  waste  water  during  the  process¬ 
ing  season  shall  meet  the  annual  aver¬ 
age.  maximum  thirty  day  average,  and 
maximum  day  BOD5  limitations.  Food 
specialty  plants  employing  long  term 
waste  stabilization,  where  all  or  a  portion 
of  the  process  w'aste  water  discharge  is 
stored  for  the  entire  pr(x;essing  season 
and  release  at  a  controlled  rate  with  state 
approval,  shall  meet  only  the  annual 
average  BOD5  limitations.  Effluent  limi¬ 
tations  for  the  soups  subcategory  are 
based  upon  pounds  (lb)  or  kilograms 
(kg)  of  pollutant  per  1000  poimds  (lb) 
or  kilograms  (kkg)  of  raw  ingredients. 

(.Metric  (iiiits,  kK/kke  of  Tinal  prodiiel; 

KiigUsIi  units.  il>/l,(lOU  lb  of  final  prmUiel] 


BOD5  effluent  Umitnitons 


f  tmiiiKKiily 
(specialties) 

Maxi¬ 
mum 
for  any 

1  day 

Average 
of  dally 
vidues  for  30 
consecuUve 
days  shall 
not  exceed— 

Annual 
average 
shall  not 
exceed— 

Added  Ingrodients.. 

.  0.W 

0.56 

0.36 

Baby  food . 

Chips: 

.  1.23 

0.  73 

a  51 

Com . 

.  1.68 

1.01 

080 

Potato . 

.  3.46 

2.17 

1.58 

Tortilla . 

.  2.41 

1.50 

1.09 

Ethnic  foods . 

.  2.39 

1. 41 

096 

Janis.fJelUes . 

Mavonnaise  and 

.  0.42 

0.26 

019 

dressings . 

.  0.37 

0.24 

017 

Ponps . 

Tomato-st  arch- 
cheese  canned 

.  4.14 

2.46 

1.60 

specialties . 

..  Lsr 

LOI 

073 

(b)  Hie  following  limitations  establish 
the  quantity  of  TSS  controlled  by  this 
section,  which  may  be  discharged  by  a 
“medium”  or  “large”  existing  point 
source  subject  to  the  provisions  of  this 
subpart  after  application  of  the  best 
practicable  control  technology  currently 
available.  Any  food  specialty  plant  which 
continuously  or  intermittently  discharges 
process  waste  water  during  the  process¬ 
ing  season  shall  meet  the  annual  aver¬ 
age,  maximum  thirty  day  average,  and 
maximum  day  TSS  limitations.  Food 
specialty  plants  employing  long  term 
waste  stabilization,  w'here  all  or  a  portion 
of  the  process  waste  water  discharge  is 
stored  for  the  entire  processing  season 
and  released  at  a  controlled  rate  witli 
state  approval,  shall  meet  only  the  an¬ 
nual  average  TSS  limitations.  Effluent 
limitations  for  the  soups  subcategory  are 
based  upon  poimds  (lb)  or  kilograms 
(kg)  of  pollutant  per  1000  pounds  (lb) 
or  kilograms  (kkg)  of  raw  ingredients. 

(Metric  units,  kfc/kki;  of  rmai  product: 

Kiifriish  unit.s,  lb/l.(HI0  lli  of  liiiat  pioduci] 


TSS  effluent  liniitiitioiis 


Conimodilv 

(siH'flaUles) 

IMaxi- 
uium 
for  any 

1  day 

Average 
of  daily 
values  lor  30 
consecutive 
days  shall 
not  exceed  — 

Annual 
average 
shall  not 
exceed 

Ad<U«1  ingredients..  - , 

OOb 

0.00 

0.  m 

Baby  food . . 

2.23 

1. 55 

0.  05 

Chips: 

Corn . . 

2.90 

2.17 

1..'3 

Potato . . 

6.25 

4.  40 

I*. 

Tortilla . 

4.34 

3.11 

2.  Ot 

Ethnic  foods _ 

4.23 

2.01 

I.  73 

Jams/iellies . . 

0  76 

0.54 

0.36 

Mayonnaise  and 

drosssings . . 

0.67 

0.40 

0  33 

Soups . 

7.38 

5. 00 

3. 10 

Toni  ato-sf  arcli-elieese 

canned  spei  ial- 

tics . . 

.  3.31 

2.23 

1.30 

(c)  The  following  limitations  estab¬ 
lish  the  quality  of  pH  controlled  by  this 
section,  which  may  be  discharged  by  a 
“medium”  or  “large”  existing  point 
source  subject  to  the  provisions  of  this 
subpart  after  application  of  the  best 
practicable  control  technology  currently 
available. 

Effluent 

characteristic  Effluent  limitations 
Oil  and  grease..  Shall  not  exceed  20ing  I. 

pH  _ _  At  all  times  within  the 

range  6.0  to  9.5. 

§  407.83  Effluent  liiiiilatioiis  cuitleliiie<« 
representing  the  degree  of  effluent 
reduction  attainable  by  the  applica¬ 
tion  of  the  best  available  tf^hnology 
economically  achievable. 

(a)  The  following  limitations  estab¬ 
lish  the  quantity  of  BODS  controlled  by 
this  section,  which  may  be  discharged  by 
an  existing  point  source  subject  to  the 
provisions  of  this  subpart  after  applica¬ 
tion  of  the  best  available  technology  eco¬ 
nomically  achievable.  Any  food  spiecial- 
ty  plant  which  continuously  or  inter¬ 
mittently  discharges  process  waste  water 
during  the  processing  season  shall  meet 


the  annual  average,  maximum  thirty 
day  average,  and  maximum  day  BODJ 
limitations.  Food  specialty  plants  em¬ 
ploying  long  term  w^aste  stabilization. 
W’here  all  or  a  portion  of  the  process 
waste  w’ater  discharge  is  stored  for  the 
entire  processing  season  and  released  at 
a  controlled  rate  with  state  approval, 
shall  meet  only  the  annual  average 
BOD5  limitations.  Effluent  limitations 
for  the  soups  subcategory  are  based  upon 
pounds  (lb)  or  kilograms  (kg)  of  pollut¬ 
ants  per  1000  pounds  (lb)  of  kilograms 
(kkg  >  of  raw'  ingredients. 

IVIctric  units,  kii’kkf!  of  final  pitKlnci: 

Knftlisli  iiniis.  lli'I.fKiU  lli  of  final  luixliiri] 


)<Oi>.5  efflui-nt  liiniuitions 


Average 

<  ooiniodil  \ 

-Maxi- 

of  daiiv 

.\llllUal 

'<i.e<i:illies) 

fllUIII 

values  for  30 

avfnijfi* 

for  anv 

eon.seeuti  ve 

shall  not 

1  day 

days  shall 
not  exceetl 

e  vceirl  • 

.Vdded  ingredients: 

.MeiUuin 

0.  THU 

(».  .V4I 

(». 

l.arge _ 

Bal<v  f(Mid: 

U,  7S<» 

0.  .’s'lO 

0.  230 

.Mediinii 

0.S30 

0.  ot  1 

0. 

l.arge  . . 

0.83'J 

O.OIt 

0.  J'.ll 

Clilir^; 

(  orn: 

Merlinni 

1.  112 

0.  S08 

0.  .v'.; 

l.aige. .. 

1.  112 

0. 808 

0.  .v.r 

I’atalo: 

-Mediuin 

l.t.H3 

1.211 

0.  (L-.i 

l.arge... 

I.C83 

1.211 

(L  » 

Tortilla: 

.Mrsliuin 

-  1.  Ot'V. 

1.  2.’^ 

0.  OaO 

Luige _ 

1.  WV) 

1.253 

(K  «>:•. 

Ktiinie  (ikmIs: 

.Misliuin 

t..^ 

1. 1*3 

0. 

Large ... 
J'lnis.lellies; 

I.;i88 

1.  113 

KK  '•Jl 

-Iftsfiiiin 

0. 187 

a  1 12 

0.  ♦ivt* 

Large... 

0.  187 

(I.  142 

0.  (i80 

.Muyunnaise  ai<d 
dnsssing.s; 
.Medium 

0.  210 

0.  103 

(’.  007 

0.  210 

0. 103 

0.  0!i7 

Mediuin 

2.(410 

0.  'f.l 

Laige _ 

'1  oinato-slareh- 

2. 7«i 

'2.  UR» 

0. 

elieesT'  eannerl 

S|  ler’lallies: 

.Meiliiini 

0.  •.'St 

0. 7a> 

0.  .31  > 

Large . 

0.  981 

U.7u5 

0.319 

•  b)  The  following  limitations  estab¬ 
lish  the  quantity  of  TSS  controlled  by 
this  section,  which  may  be  discharged  by 
an  existing  point  source  subject  to  the 
provisions  of  this  subpart  after  applica¬ 
tion  of  the  best  available  technology  eco¬ 
nomically  achievable.  Any  food  specialty 
plant  which  continuously  or  intermit¬ 
tently  discharges  process  waste  water 
during  the  processing  season  shall  meet 
the  annual  average,  maximum  thirty  day 
average,  and  maximum  day  TSS  limita¬ 
tions.  Food  specialty  plants  employing 
long  term  w'aste  stabilization,  where  all 
or  a  portion  of  the  process  waste  water 
discharge  is  stored  for  the  entire  proc¬ 
essing  season  and  released  at  a  controlled 
rate  with  state  approval,  shall  meet 
only  the  annual  average  TSS  limitations. 
Effluent  limitations  for  the  soups  sub¬ 
category  are  based  upon  pounds  (lb)  or 
kilograms  (kg)  of  pollutants  per  1000 
pounds  (lb)  or  kilograms  (kkg)  of  raw’ 
ingredients. 
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[Metric  nniU,  kft/kkf;  of  HnaJ  pitvluot; 
English  units,  lb/l,000  lb  of  final  pitxlucf] 


TSS  effluent  liniilations 

.Vyerage 

roniiiioditv 

Maxi- 

of  daily 

.Annual 

(,si)ori;Ufi«s) 

mum 

yalues  for  30 

avfrafre 

for  any 

i-ousecutive 

shall  not 

1  day 

days  shall 
not  rxeoed  — 

exceed  — 

Added  Inpredlenfs; 

.Medium . 

. .  0.  Olio 

0.000 

0.0IW 

Large _ 

Baby  food : 

0.000 

0.000 

O.OiW 

Medium _ 

.  1.501 

111  Me 

0.586 

Large . 

I’hips: 

0.  sa-.i 

0.611 

0.  2‘.'0 

i  <»m: 

Medium 

2.117 

1.3s(< 

1. 143 

Large _ 

I’ol.ato: 

-  1. 142 

0.5.57 

.Medium  _ _ 

3. 032 

1.714 

1.274 

..  L6h3 

1.214 

0.  020 

Tortilla: 

Medium . . 

.  3.02.5 

1.7h<.i 

1.377 

Large . . 

l.lHio 

1.2.‘sJ 

0.076 

Ethnic  foods; 

Medium.. 

-  2.  R2<» 

1.4‘.>1 

l.OiO 

Large - 

JaiusMlies: 

1. 

I.IU 

0.  .520 

Medium . 

.  0.342 

0.  20S 

0.164 

L:»rge . 

Mayonnaise  and 

0.  IKT 

0. 142 

O.OSO 

Dressings: 
Medium - 

0.3SI-. 

0.  21.'. 

0. 1<.I« 

I.ansc _ 

0.  210 

0.  bB 

a  007 

Sou|)s; 

1. 872 

Medium  . 

4.  <134 

2.  IBs 

Large _ 

2. 

2. 

0.  .120 

Toniato-sf  arch- 


cheese  cannivl 
spwialties: 


Medium... 

1.715 

0.043 

I>arge - 

0.  'IHI 

0.310 

<c)  The  following  limitations  establish 
the  quality  of  pH  controlled  by  tills  sec¬ 
tion,  which  may  be  discharged  by  a 
••medium”  or  “large”  existing  point 
source  subject  to  the  provisions  of  this 
subpart. 

Effluent  Effluent 

characteristic  limitations 

Oil  and  grease.  Shall  not  exceed  10  mg/1. 

pH  _  At  all  times  within  the 

range  6.0  to  9.5. 

§  407.84  Prelrcalmml  >tiindards  for  ex¬ 
isting  !>ource». 

The  pretreatment  standards  under 
section  307(c)  of  the  Act  for  an  existing 
source  within  the  canned  and  miscel¬ 
laneous  specialties  subcategory,  which  is 
a  user  of  a  publicly  owned  treatment 
works  (and  which  would  be  a  new  source 
subject  to  section  306  of  the  Act,  if  it 
were  to  discharge  pollutants  to  the  navi¬ 
gable  waters),  shall  be  the  standard  set 
forth  in  40  CFR  128,  except  that,  for  the 
purpose  of  this  section,  40  CFR  128.121, 
128.122,  128.132,  and  128.133  shall  not 
apply.  The  following  pretreatment 
standard  establishes  the  quantity  and 
quality  of  pollutants  or  pollutant  prop¬ 
erties  controlled  by  this  section  which 
may  be  discharged  to  a  publicly  owned 
treatment  woi^  by  any  existing  point 
source  subject  to  the  provisions  of  this 
subpart. 

Pollutant  or  pollutant  Pretreatment 

property  standard 

BOD* _  No  Umltatlon 

TSS  . . . .  Do. 

Oil  and  grease -  Do. 

§  44)7.85  Standards  of  perfornianro  for 
new  sonrcea. 

fa)  The  following  standards  of  per¬ 
formance  establish  the  quantity  of  BODS 


controlled  by  thi&  section,  which  may  be 
discliarged  by  a  new  point  source  sub¬ 
ject  to  the  provisions  of  this  subpart. 
Any  food  specialty  plant  which  continu¬ 
ously  or  intermittently  discharges  proc¬ 
ess  waste  water  during  the  processing 
season  shall  meet  the  annual  average, 
maximum  thirty  day  average,  and  max¬ 
imum  day  BODS  limitations.  Food  spe¬ 
cialty  plants  employing  long  term  waste 
stabilization,  where  all  or  a  portion  of 
the  process  waste  water  discharge  is 
stored  for  the  entire  processing  season, 
shall  meet  only  the  annual  average 
BODS  limitations.  Effluent  limitations 
for  the  soups  subcategory  are  based  upon 
pounds  (lb)  or  kilograms  ikg)  of  pol¬ 
lutants  per  1000  pounds  (lb)  or  kilo¬ 
grams  (kkg)  of  raw  ingredients. 

[M<“tric  units,  kfr.^kf  of  final  product: 

Rnplish  iinifs.  !h'l,onn  ll>  of  fin:t!  product) 


effluent  limitations 


I'oiiiiinxlity 

(s[>eelalties) 

Maxi¬ 
mum 
for  any 

1  day 

Average 
of  daily 
values  for  30 
consi'ctiflve 
days  shall 
not  exeied  — 

Annual 
average 
shall  not 
exeerd  — 

Ad'list  ingredients; 
.Medium . 

0.780 

0. 550 

0.230 

I.4irge . 

0.780 

0. 5.50 

0.230 

Baby  food; 

Medium . . 

0.830 

0.611 

0.  2<.i0 

Largo.. . 

O.HS'.i 

11.  I'll  1 

0.  200 

('bips: 

Corn: 

kiedium 

1.142 

0.  te.iK 

0.  .557 

Large . 

1.142 

0.  8<.iS 

0.  .#57 

Totato; 

Medium _  _ 

1.683 

I. 241 

0.620 

Large _  _ 

1.683 

1.244 

0. 620 

Tortilla; 

Medium . 

1.665 

1.2.53 

0.676 

I-aige . . 

Kthuic  foods: 

Medium . 

1.665 

1.  253 

0.  ir76 

1.588 

1.143 

O..520 

Large . . 

1..588 

1.143 

0.520 

Jains.’Jellles: 

Medium . 

0.187 

0.142 

0.080 

I.,arge . 

0.187 

0. 142 

O.0S0 

Mayonnaise  and 
dressings: 

Medium . 

0.210 

0.  na 

0. 007 

I^e . 

OlZIO 

aua 

0.007 

Soups; 

Medium . 

2.  766 

2.000 

0.  '.*20 

Large . 

2.706 

2.  (JIM 

0.  '220 

Tomato-starch-chei'si' 
canned  specialties: 
Medium . 

0.081 

0. 70.5 

0.319 

Large . 

0.961 

0.705 

a  310 

(b)  The  following  limitations  establish 
the  quantity  of  TSS  controlled  by  this 
section,  which  may  be  discharged  by  a 
new  point  source  subject  to  the  provisions 
of  this  subpart.  Any  food  specialty  plant 
which  continuously  or  intermittently 
discharges  process  waste  water  during 
the  processing  season  shall  meet  the  an¬ 
nual  average,  maximum  thirty  day  aver¬ 
age,  and  maximum  day  TSS  limitations. 
Food  specialty  plants  emplo3fing  long 
term  waste  stabilization,  where  all  or  a 
portion  of  the  process  waste  water  dis¬ 
charge  is  stored  for  the  entire  processing 
season  and  released  at  a  contr(dled  rate 
with  state  approval,  shall  meet  only  the 
annual  average  TSS  limitations.  Effluent 
limitations  for  the  soups  subcategory  are 
based  upon  pounds  (lb)  mr  kilograms 
(kg)  of  pollutants  per  1000  pounds  (lb) 
of  kilograms  (kkg)  of  raw  ingredients. 


[Metric  uniU,  k(AkK  of  Uiial  product; 
EugUeb  units,  IbA.OOU  lb  of  liiuU  product] 


TSS  efilucul  Uiiiiiuiioi» 


<  ommodity 
(spedalUes; 

Maxi¬ 
mum 
(or  any 

1  day 

Average 
of  daily 
values  for  30 
oonseeutivc 
days  shall 
not  exeei’d— 

.\linual 
aveiage 
shall  not 

exeiKsl.- 

Added  ingedients: 
.Medium . 

0.000 

0.000 

O.tMIO 

Large . 

aooo 

UOlXI 

0.000 

Baby  food: 

.M^um . 

1.501 

0. 815 

0.  .5S6 

Large . 

0.830 

0.  61 1 

0. 

Chips: 

<  'orn: 

Meiiiuin  . 

2.117 

1.386 

1.  1 13 

Largo . 

1.142 

0.  s-w 

0.  .5.57 

I'otato: 

Mwllum . 

3.032 

1.714 

1.274 

Largo . 

L683 

1.244 

a  620 

lortiUa: 

.Medium  . 

3.025 

1.780 

1.377 

lauge... . 

FMlinie  mods: 

l.«65 

1.2.53 

0.  676 

Moilium. . . 

2.826 

1.  401 

I.IV16 

Laige . 

1.588 

1. 143 

0.520 

Jams,  jellies: 

Meilium . . . 

a  342 

4208 

0. 114 

Large . 

0.187 

a  142 

0.080 

.Mayonnaise  aiKl 
liressings: 

Mieliuin . 

0.386 

0.245 

0.  l.>8 

lauge . 

.  a  210 

0. 163 

0.  007 

S4#u|b: 

MiHliiiin  -  . 

.  4.034 

2. 138 

1.872 

Large . 

2.  "i'Ai 

2.  non 

0.  •i-.-j 

Toniato-starch- 
eheese  eanne<l 
sfieeialties: 
Medium  . "R 

1.715 

0. 018 

0.  6(3 

l.urgu . 

.  a  081 

It  7Ue 

'  It  310 

(c)  The  following  limitations  estab¬ 


lish  the  quality  of  pH  controlled  by  this 
section,  which  may  be  discharged  by  a 
“medium”  or  “large”  new  point  source 
subject  to  the  provisions  of  this  subpart. 

Effluent 

characteristic  Effluent  limitations 

Oil  and  grease _ Shall  not  exceed  10  mg  1. 

pH _  At  all  times  within  the 

range  6.0  to  9.5. 

§  407.86  Pretrratment  slandar«K  for 
new  !>ouree«. 

The  pretreatment  standards  under 
section  307(c)  of  the  Act  for  a  new 
source  within  the  canned  and  miscel¬ 
laneous  specialty  subcategory,  which  is 
a  user  of  a  publicly  owned  treatment 
w'orks  (and  which  would  be  a  new  source 
subject  to  section  306  of  the  Act,  if  it 
w'ere  to  discharge  pollutants  to  the 
navigable  waters),  shall  be  the  standard 
set  forth  in  40  CFR  128,  except  that, 
for  the  purpose  of  this  section,  40  CFR 
128.121,  128.122,  128.132,  and  128.133 
shall  not  apply.  The  following  pre treat¬ 
ment  standard  establishes  the  quantity 
and  quality  of  pollutants  or  pollutant 
properties  controlled  by  this  section 
which  may  be  discharged  to  a  publicly 
owned  treatment  works  by  a  new  point 
source  subject  to  the  provisions  of  this 
subpart. 

Pollutant  or  pollutant  Pretreatment 

property  stondmrd 

BOD5 _  No  limitation. 

TSS- . —I .  Do. 

Oil  and  grease -  Do. 
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